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NOTHING EQUALS DAMP-TEX DEPENDABILITY. It has more ges 
successful installations and more experience built into it—your eo 
guarantee of more dependable performance. é 


NOTHING EQUALS DAMP-TEX ECONOMY. Cheap ingredi- 
ents that increase long-pull costs are not used. Through its Fay ioe g A) 
greater number of years’ experience DAMP-TEX has devel- 3g ss ee 
oped the most perfect formula for economy. Write for free 
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“BOR FLOORS 


FLOOR-NU IS MOST RESISTANT) 





TO BLOOD, ACIDS, SALT, BRINE} 
PROTECTION 


AND ALKALIS 
NEVER 


BEFORE 


Entirely new patent-applied-for 
FLOOR-NU is different from 
POSSIBLE — . every other type floor patch or 








resurfacer. Contains no asphalts 
or cement. For wet or dry floors. 


Won't shrink. Can be feather 
You must see to believe the superiorities of this coating to 


Protect equipment. Here is adhesion, hardness, resistance edged. Hardens in 30 minutes to 


to acids, alkalis and fumes; and protection to metal beyond withstand heavy loads overnight. 
anything you have heretofore known. 





WRITE DEPT. K. 


STEELCOTE MANUFACTURING CO. 
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Buffalo 


SERVICE 


MAdison 491] 
Buffalo, N.Y. 


madison 4911 
Buffalo, N. Y. 


When should 


you think about SERVICE 





Service is the most 
important word in the world 
when you need it...and even 
the very best equipment 
needs it occasionally 











The time to think about “service” is when you are buying new 

equipment. It is just as important as the equipment itself. Ask yourself: 
“Does the manufacturer have a high reputation for ‘service’? Does 

he have the right kind of organization? Is it experienced, fast on its feet’? 


If you do check (or don’t already know) you'll find that Buffalo has 
always had an outstanding reputation for “service” among sausage-makers. 
Buffalo specializes on sausage machinery...devotes its full attention 

to this one thing. Buffalo has had the years of experience necessary to 
develop the finest machinery and nation-wide servicing arrangements. 


CONVERTERS e GRINDERS e MIXERS e STUFFERS and Related Sausage Machinery 


ia ... The symbol of quality 
Sahn machinery and efficient service 
ae NS for nearly ninety years. 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 
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That’s a fact: 


The tastiest, best-looking, best-protected big-brand 
bacons rely on the new super-clear 75BF PuioFILM for 
topflight protection! 


Why have so many important packers changed over to 
this new PLIOFILM? 


EASY! (1) it’s second to none in clarity (2) stays 
smooth and wrinkle-free under constant exposure to 


WRITE: The Goodyear 
Packaging Engineer for full facts 


and proof of new PLIOFILM performance! 
Goodyear, Packaging Films Dept. : 
0.6419, Akron 16, Ohio. ° 
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The best 
bacons are 
brought home 
In It! 
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refrigeration moisture (3) insures longer life and better 
protection of both taste and aroma (4) won’t “grease 
spot” other packages or even white-gloved customers, 
and (5) seals to a positive, heat-sealed weld that won’t 
come loose, won’t run or tear! 


BONUS: the low cost of PLIOFILM, the outstanding 
workability of this film on automatic packaging machin- 
ery, the protection that ups your net profit a-plenty. 
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GOOD YEAR » 


PACKAGING 
FILM 


Pliofilm, a rubber hydrochloride —T. M, The Goodyear Tire & Rubber Company, Akron, Ohio 
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SOLUBLE 
SPICES 
FOR 
PREPARED 

MEATS 


Pepper 
Ginger 
Coriander 
Cardamom 
Caraway 
Marjoram 
Thyme 
Allspice 
Mace 


is no 
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At a beach picnic, or over a roaring 
fire in a winter-bound ski lodge... your 
prepared meat product wins its ap- 
proval on one basic factor... TASTE. 
Not only good taste—but the consistent 
good taste of quality seasonings main- 
tained at a uniform strength level. 
SPISORAMA SOLUBLE SPICES not only 
provide this consistency, but give you 
as well the purest, most dispersable, 
even-spreading and economical type 
of seasoning product available today. 
Used straight, or formulated into a 
quality blend to fit your specific re- 
quirements . . . SPISORAMA SOLUBLE 
SPICES are your best seasoning buy 
... for any season! 


Write for copy of 
“THE CHANGING WORLD OF FOOD" 


OUR 158th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street, New York 14, N. Y. 


Sales Offices in Principal Cities 


ESSENTIAL OILS * AROMATIC CHEMICALS 
PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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A Time of Trouble 


A grim and confusing scene confronts the 
meat packer who is trying to watch current 
legislative and other developments which may 
affect his business and the whole meat indus- 
try. Here is part of the picture as it appeared 
this week: 

A House subcommittee opened hearings on 
a crop of humane slaughter bills (see page 
22) before an emotional gallery. A “horror 
movie was a feature of proceedings in which 
packers were accused of stalling and maintain- 
ing “a national disgrace.” 

Another subcommittee heard testimony on 
legislation to permit a checkoff from proceeds 
of livestock sales at posted markets to finance 
promotion of three kinds of meat. Under cer- 
tain of the proposals the National Live Stock 
and Meat Board might be “withered” away 
and beef, pork and lamb might be competi- 
tively promoted in 144 fund- and job-happy 
state advertising programs. 

“Operation coat-tails,” by which some chain 
food retailers, margarine makers and others 
are trying to escape from Federal Trade Com- 
mission regulation to the haven of the Packers 
& Stockyards Act under USDA, was viewed 
dimly by some packers and other food proc- 
essing interests at a meeting in Washington 
this week. Transfer of regulatory authority 
over meat packers from the USDA to the 
FTC was offered as a cure for this situation, 

as well as for other competitive ills of the 
meat business. 

Industry opinion divides sharply at. this 
point, however, with some elements viewing 


the transfer as a “frying pan to fire” maneuver. 


Opinion is similarly split over the release of 
three large packers from restrictions of the 
consent decree. 

It is likely that these conflicts and tensions 
will continue for a number of months. We 
can only hope that when all the differences 
have been resolved the industry will reunite 
more strongly and happily than in the past. 


News and Views 





Meat Promotion should be financed in other ways than by a 


check-off on livestock sales at posted markets, according to the 
views expressed by the American Farm Bureau Federation and 
the U. S. Department of Agriculture at House hearings on 
HR 5244 and HR 3749 this week. L. Blaine Liljenquist of 
Western States Meat Packers Association testified in favor of 
the self-help meat promotion legislation. Carl F. Neumann, sec- 
retary-general manager of the National Live Stock and Meat 
Board, at the invitation of the House committee, told the group 
about the effective educational and research work being done 
by the Board. Charles B. Shuman, Farm Bureau president, 
testified that legislation such as HR 5244 “is both unnecessary 
and contrary to the best interests of livestock producers and 
feeders.” He emphasized that “the National Live Stock and 
Meat Board is the logical organization to promote the increased 
consumption of red meats, that producers’ money should not 
be checked off and divided into a large number of separate 
state programs for individual species of livestock, each com- 
peting with and to a considerable extent cancelling out the 
efforts of the other.” 


Problems and Objectives of the Department of Agricul- 


ture in administering the Packers and Stock Yards Act were 
outlined by Secretary E. T. Benson in a long report issued 
late this week. The Secretary said that 17 important investi- 
gations involving meat packers are now under way, of which 
12 are concerned with questions of price discrimination and 
manipulation, restriction of competition or other unfair practices 
in the selling, merchandising or advertising of meat or other 
products. The Secretary named four “problem” areas in admin- 
istering the act, including the question of how much emphasis 
should be given to investigating trade practices of packers in 
their meat and non-meat operations. He said that the trade prac- 
tice staff of the P & S administration is being increased and 
more funds will be devoted to this work. 


NIMPA's Midwestern division re-elected Ed Olszewski. 


American Packing Co., St. Louis, as regional vice president at 
the group’s meeting last weekend in Kansas City. The meeting 
attracted an attendance of 260. Carl Neuer, Maurer-Neuer, 
Inc., Kansas City, Kans., was re-elected to a three-year term 
on the board of directors. New directors elected at the meet- 
ing are Lloyd Needham, Sioux City (lowa) Dressed Beef Co. 
and Virgil Oshe, Oshe Meat Products Co., Topeka, Kans. 


A Clearing-house for ideas, dates and projects of state meat 


packer associations will be considered at a special meeting of 
state groups during the NIMPA convention May 11-14 at the 
Palmer House, Chicago. The session is scheduled for Sunday, 
May 12. Officers and members of state organizations from all 
over the nation will exchange new ideas and discuss the for- 
mation of a Central Council of State Meat Packer Associations, 
which would serve as the clearing-house. 


Rebuttal of the Views of a British veterinarian on electrical 


stunning of livestock was expected from federal meat inspec- 
tion authorities late this week with the resumption of hearings 
on humane slaughter legislation before a House subcommittee. 
(See page 22 for full story.) 


A Finish Fight to bring about transfer of regulatory authority 


over meat packers from the U. S. Department of Agriculture 
to the Federal Trade Commission was pledged by Senator 
J. C. O'Mahoney this week at a meeting of food industry asso- 
ciations in Washington. 






UILDING on a foundation of five years of apprentice- 
B ship experience, Martin Edelmann has developed a 

sausage kitchen into a thriving $1,000,000 a year 
business within a short span of 25 years. The firm which 
he founded, Edelmann Provision Co. of Cincinnati, cele- 
brated its silver anniversary last year. Its modern com- 
pact plant embodies the ideas of its founder, who built 
his business around high quality. Raw materials and 
spices and the use of proper manufacturing processes 
and sanitation get the maximum attention in the plant 
where the president is most frequently found in the man- 
ufacturing room operating a Chop-Cut or grinder. 

Martin Edelmann received his basic training in 
Germany and then served a five-year apprenticeship with 
a leading sausage maker in Cincinnati. During this train- 
ing period he learned how to blend American production 
techniques with the old country sausage formulas which 
he treasures. 

How well he has learned modern methods is best ex- 
emplified in his own plant where ingenuity has overcome 
obstacles. For example, while the plant has ample land 
for expansion, the current high cost of construction has 
limited building to essential elements. Since the plant is 
short of cooler space, Edelmann decided that its insulated 
and mechanically-refrigerated trucks should be used for 
refrigerated storage. The firm has eight GMC two-ton 
trucks that are equipped with electric compressors that 
operate either from the battery or house current. 

As the trucks arrive from their delivery runs, they are 
washed and then spotted at the loading dock. An eve- 
ning crew assembles and loads the orders and then moves 
the filled trucks into the parking lot where their com- 
pressors are plugged into outlets. This practice frees the 
cooler for fresh stock that is coming from smoke and 
cook. Since the product is given a minimum chill of at 
least 24 hours, it has already been cooled to the correct 
internal temperature and its loading does not impose any 
heavy pull-down demand on the truck compressors, An 
additional advantage lies in the prompt dispatching of 
the trucks on their delivery runs on the following morn- 
ing; they are all ready to roll. 

The fleet is painted yearly and replaced as a unit when 
management feels maintenance costs warrant such a step. 

As in any sausage business, there are always rush or 
extra orders that must be delivered outside the normal 
schedule. Recognizing that it is not an economical prac- 
tice to use a two-ton truck to haul 50 to 100 Ibs. of prod- 
uct, the firm decided that a modern station wagon could 
be used to perform this job. It purchased a Chevrolet 
station wagon and equipped it with an air conditioning 
unit so that undue increase in product temperature can 


EMPLOYES ASSEMBLE frankfurter packages in separate packaging 


cooler, which is used also to process the company's pork sausage. 


16 








TRUCK BACKS down to b + order bly room, is loaded 
and then parked on outside refrigeration line until delivery time, 


be avoided. The station wagon is kept immaculate and 
performs emergency delivery service at a fraction of the 
cost of operating a large unit. 

In its refurbishing program for its twenty-fifth anni- 
versary the firm tiled the plant manufacturing and cook- 
ing areas and roofed the loading dock. 

With the expansion of its business the firm has had to 
devote more of its first floor area to manufacturing and 
processing and, in expanding in the most economical 
manner, has moved its coolers and packaging operations 
to the basement level. In doing so, however, management 
wanted to minimize vertical handling via the elevator and 


SHIPPING CLERK gets stick product from rack for order 
assembled in combination holding and ‘order assembly cooler. 
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ERNEST BOTTCHER, sausage maker, removes baked loaf from dis- 
posable paper pans which have been found very satisfactory. 
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to maintain a reasonable product flow. The one elevator 
located by the receiving dock is used to move raw mate- 
rial into the cooler, if it is not to be employed immedi- 
ately in manufacturing, and to take finished product to 
the holding and packaging coolers. Since the utilization 
of this elevator is under the jurisdiction of the sausage 
maker, there is minimum disruption of production. 

In connection with truck loading the firm decided to 
bring the truck to the product rather than the product to 
the truck. Accordingly, it installed a declining driveway 
to the basement packaging cooler; the driveway lies be- 
tween the manufacturing and dry storage buildings. While 


Mee 


VIEW OF STUFFING tables shows high level of natural light and 


spacious work area. The interior walls are finished with tile. 
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this arrangement limits the loading operation to one truck 
at a time, it has the advantage of moving product from 
the basement to street level in delivery oak rather than 
in small cage or box lots. Under its present schedule of 
late evening loading, the handling of one truck at a time 
presents no disadvantage, according to Dr, A. R. Edel- 
mann. Dr. Edelmann, a retired optometrist and cousin to 
Martin Edelmann, is the company’s secretary-treasurer 
and acts as packaging supervisor. 

Careful examination and trimming of raw material is 
the first step in the Edelmann manufacturing operation 
since management holds to the principle that good sau- 
sage can be made only from good material. The kitchen’s 
product is sold through independent retailers and all pro- 
motion is built around the phrase, “That Good Sausage.” 

The trimmed meat then moves into the manufacturing 
rodm, which is equipped with a new Boss Chop-Cut. 
Extra space has been provided in the smoke-cook depart- 
ment for holding filled cages prior to processing. Man- 
agement believes that storage of filled cages in the manu- 
facturing room impairs productivity since there. is much 
greater movement there than in the processing section. 

The firm uses Basic Food Material paper pans for its 
loaf production. The disposable pans simplify sanitation, 
states Ernest Bottcher, sausage maker, since after remov- 
ing the loaf, the pan is discarded. For optimum per- 
formance, the pans are sprayed with lard prior to 
filling. This assures easy removal of the loaves. 

Adjacent to the manufacturing room the firm has a 
spice room in which the curing materials and seasonings 
are kept. A modern, well-maintained scale is used to meas- 
ure the ingredients for each batch. Carelessness in weigh- 
ing ingredients, or use of a poor scale, result in flavor 
variations in the products, states Martin Edelmann. Spices 
are used in such relatively small amounts that even a 
% oz. difference will materially affect flavor. Open sea- 
soning drums are covered with polyethylene covers sal- 
vaged from casing caddies to prevent caking. 

Processed meats all move to the basement where the 
packaging and holding coolers are located. While most 
of the firm’s 34 sausage and loaf items are sold in bulk 
it does offer consumer packages of frankfurts and pork 
sausage which are assembled by hand in a separate cooler. 

The organization prides itself on paying particular at- 
tention to order assembly and to giving the customer ex- 
actly what he orders in product and quantity. If, for 
some reason, an order must be shorted, the customer is 
called and told about the shortage in advance. Alterna- 
tive products are suggested and the probable delivery 
date for the desired product is stated. This extra service 

[Continued on page 29] 


ALL INCOMING raw meat is inspected and trimmed prior to use in 
the manufacture of sausage, loaf and luncheon meat products. 
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ALL ARKANSAS is with young Pat Throneberry of Pine Bluff 
(above) as he ponders answer to question asked by quiz- 
master Joe Myers . . . and swells with pride as Bill Riner of 


Holly Grove (below) receives scholarship certificate from 
Joe Hampel, sales manager of sponsor, C. Finkbeiner, Inc. 





Potential of State 





Packer Helps Boost 


Re ee tr ene 







ILL ‘Johnny’ try for the four-year scholarshi : 
Wi a question that draws Arkansans each Thursday 
evening to their television sets, where they m 
wits with some of the state’s brightest youngsters. 7 

Giving these high school students a chance to win @ 
college education by demonstrating their knowledge 
ability to think on the spot is C. Finkbeiner, Inc., Little 
Rock, sponsor of “Scholarship Quiz” on station KATY, 
The company’s president, Frank Finkbeiner, and vice 
president, Otto Finkbeiner, are firm believers in the fr 
ture of Arkansas and feel that ambitious and intelligent 
young people have great opportunities to grow and pros. 
per with the state. 

When approached with the idea of the television quiz 
program last vear, these meat packing executives were 
happy to provide added incentive for youngsters to stay 
in Arkansas and help develop its potentialities. The nat- 
ural pride of Arkansans in “home-grown” contestants, plus 
the proved popularity of television quiz programs, also 
indicated a big audience that would be receptive to 
mention of the company’s Capital Pride meat products, 

Any student in an accredited Arkansas high school is 
eligible to apply for an appearance on the show by fill 
ing out a form, which asks basic questions concerning 
his or her background, likes and dislikes. The applicants 
principal or teacher also fills out a form, describing the 
student’s scholastic achievements and classroom personal- 
ity. Likely applicants are called for an interview. 

After an applicant has been chosen to appear on the 
program, he may select one of nine categories based on 
high school subjects. The categories are: American his- 
tory, world history, American literature, English litera- 
ture, American government, biology, chemistry, physics, 
and mathematics. 

To win the top prize—a four-year scholarship to any 
college or university in Arkansas—the contestant must aie | 
swer a series of ten questions. The first six are designed 
to lead into four increasingly difficult questions, each worth 
a one-year scholarship. During his first appearance, the 
student is asked seven questions, If he answers all cor 
rectly, he wins a one-year scholarship. If the contestamt 
misses a question before he reaches the scholarship levé 
he receives a $25 savings bond. = 

After winning a one-year scholarship, the student ® 
asked to return the next week to try for the two-year 
award and, if successful, in subsequent weeks for the 
three- and four-year scholarships. Even if he loses of 
the tougher questions, he may keep the one-year awalth 

Since the first program on March 2, 1956, a a 
517 applications has been received from young 
seeking to appear on the show, according to Gene ( 
McCoy, advertising executive, who produces the 
From these, 83 have been selected as contestants and 6 
appeared on the program through March 21, 199% 
Twenty-three of the students have won a total of 39 
years of college education. The state of Arkansas 
shown its gratitude by recognizing Frank and Otto Finke 
beiner with special awards. 
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Head Office ‘at Home’ 


TTRACTIVE inside and out, and equally efficient, is the 

new head office building of Canada Packers, Ltd., Toronto, 
which has housed the executive head office staff, advertising, 
sales promotion, trading, purchasing and stenographic depart- 
ments since December. 

The air-conditioned building, carefully planned for comfort 
and convenience, has such features as a central recording sys- 
tem. Messenger girls no longer need struggle from desk to 
desk under a load of cylinders. More than 100 dictating sta- 
tions in the building are serviced by nine machines, located in 
the stenographic pool, Pneumatic tubes provide rapid trans- 
mission of messages and orders from the new to the old build- 
ing. Two intercom systems also speed communication, 

Final plans and working drawings for the structure were pre- 
pared by the architectural firm of Fleury, Arthur and Barclay, 
aided on mechanical and electrical services by Fodor Associates. 
Canada Construction, Ltd., was the general contractor. Fur- 
nishing the building was the responsibility of the Canada Pack- 
ers’ purchasing department, which has received many compli- 
ments on the modern decor. 
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EXTERIOR VIEW is at left. 
Below, W. W. Lasby, Toron- 
to plant manager, seems 
happy with new quarters. 





RECEPTION AREA at lower left pleases Joan Smith and visi- 
tors. President W. F. McLean is below in new private office. 











Ney concen 


Moves more air faster... 
‘envelops’ load from both sides 


wide 
temperature range 
from 0 to 60° 


LOW, MEDIUM OR HIGH temperatures 


A new concept in blower design, the new Kold-Hold 
Super Blower provides a wide range of temperatures 
. . . from the low-temperature protection of frozen 
meats and foods . . . to the high temperature pro- 
tection of milk and fresh meat. 


TWO FANS for better circulation 


This unique, 2-fan blower surrounds the load with 
cold air. Fans are mounted at a scientific angle at 
each end of the blower to give a complete sweep of 
cold air down both sides of the body to assure better, 
more uniform refrigeration. 


COMPACT for greater payload 


Lightweight and only 12” high, the Super Blower 
takes little space in the truck . . . mounts at the top 
of the front wall of the body. This gives more pay- 
load space and also pulls air back at the top of the 
truck where it’s the warmest. 


VARIETY of automatic controls 


All Super Blowers can be equipped with 

thermostatic or straight pressure controls. 

Hot gas defrost and frost prevention sys- 

tems are available on some models. This 

combination of controls assures you of 

och equipment that fits your needs 
st. 


Write today for literature. 


OLD =HOED.... trener ip. ine 


200 E. Hazel St., LANSING 4, MICHIGAN 
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Pep-Up Sales t 

and Boost ] 
Your Profits 

with i 

i 


Tastier sausage, loaves and specialties 
result in livelier demand . . . and a 
healthier all-around sales picture! 


CAINCO provides the answer to all 
CAINCO } your season problems by offering 
BOTH Soluble and Natural Spice 

SEASONINGS 4 Seasonings. 
CAINCO Soluble Seasonings are 
7 proven sales-getters and profit-makers 
: give sausage, 
Cainco Seasonings Satisfy! Loaves and specialty 
a products a taste ap- 
peal that pays big dividends . . . as- 
sure absolute uniformity batch after 

batch! 

















CAINCO Natural Spice Seasonings 
are perfectly blended to suit your Kamae 1 BLOWER 
most discriminating requirements . 

give your products a high-quality ap- 
peal that wins new customers and in- 
fluences sales-repeats. Make the logical 


CONDENSING UNIT 
4 switch now to CAINCO! 








DRIVE ASSEMBLY 


ef 








CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET ° CHICAGO 10, ILLINOIS 
SUperior 7-3611 








frost prevention valve 





At last—here is a blower that cannot dehydrate meat, 
because it is frost-free. When frost is formed, mois- 
ture is taken from the air and changed into frost. The 
Turbo-Jet blower evaporator used in Kold-Trux sys- 
tems cannot take moisture from either the air or your 
meat because of its automatic frost prevention feature. 
This gives you these advantages: 


1. Protection of meat against dehydration. 


2. Protection of meat temperatures. 


in name aaa  . You pick up pounds of profitable payload, too, be- 


cause the entire system, including drive assembly, 


high grade in fact! \3 condensing unit and blower evaporator weighs only 
A 


410 pounds, including 1 h.p. standby motor. 


Buy a “MARK” for your next body 
: . If you want the latest, best, and 

far traders, at all points, in product of pain dependable over - the - road 
ei li in all selections ond grades, — truck refrigeration system, specify 
tino quantities. We would welcome MARK Series Kold-Trux System. 
the eppertusty of working with you. os Protect your meat with a MARK! 


Write for free literature and complete details today. 


HYGRADE FOOD PRODUCTS ¢ | KOED=HOED® = civision Tranter Mfg., inc. 
a 200 E. Hazel St., LANSING 4, MICHIGAN , 
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HUMANE SLAUGHTER 





USDA and Meat Industry Ask for Time to Study; 
Others Press for Passage of Compulsory Legislation 


EGISLATION to make humane 
slaughtering of livestock and 
poultry mandatory was opposed this 
week by officials of the U. S. Depart- 
ment of Agriculture and a representa- 
tive of the American Meat Institute. 
In appearing before a House ag- 
riculture subcommittee, Dr. M. R. 
Clarkson, deputy administrator of the 
Agricultural Research Service; Dr. 
A. R. Miller, chief of the Meat In- 


spection Branch, and AMI representa- 
tive R. W. Regensburger, vice presi- 
dent of Swift & Company, rejected 
the compulsory approach found in 
bills HR 176, HR 2880, HR 3029 and 
HR 3049 and, instead, favored the 
principle of HR 5820, which would 
authorize the Secretary of Agriculture 
to conduct research and encourage 
the adoption of improved methods of 
handling, transporting and slaughter- 





ing meat animals and poultry. 

Dr. Clarkson testified: “The enact. 
ment of mandatory federal legisla. 
tion backed with the threat of crim} 
nal prosecution for those operators en. 
gaged in interstate commerce is not q 
satisfactory way of handling a sity. 
ation which requires much careful 
study and development to bring to- 
gether the factors of practicality and 
humane handling.” 

(Representative Poage, chairman of 
the subcommittee, attempted to draw 
a definite statement from Dr. Clarkson 
on the amount of time that would 
be needed to study humane slaughter, 


He asked Dr. Clarkson to appear 
later with more specific information, 

STILL IN THE DARK: The 
USDA officials, in effect, questioned 
whether there are standards by which 
relative humaneness can be deter- 
mined “since no one has developed 
the basic criteria for evaluating ani- 
mal reactions to stimuli that might 
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ae cause pain or fright.” 


Dr. Miller of the MIB testified: 
“As humane handling of animals be. 
comes the subject of legislation, those 
; affected by the law are entitled to 
a know with some degree of certainty 
how they might comply with the 
: law with reasonable confidence that 
ai they will accomplish the objectives 
of the legislation.” 

Pointing out that a law requiring 
a packer to slaughter animals hu- 
manely by rendering them insensible 
before bleeding, using a method ap- 
proved by the Secretary of Agricul 
ture, would be difficult to administer 
since the Secretary would need to 
have available methods which he was 
certain would meet the criteria set 
up by the law, Dr. Miller continued: 

“We cannot say that such methods 
may not be available or may not be 
developed. They must, however, be 
identified with certainty before they 
can be recommended or prescribed 
for use. The Department recommends 
enactment of HR 5820 which would 
enable the Department to undertake 
the kind of cooperative investigation 
and development that would identify 
the most effective methods for hu- 
mane handling of animals.” 

INDUSTRY’S VIEWS: Proposed 
compulsory legislation to control the 
dispatching of food animals will fail 
to provide the answer to more hu- 
mane methods of slaughter, but com 
tinued study and research will pay 
dividends, according to AMI wit- 
ness Regensburger. Pointing out that 
the industry has always #pon 
any practical means which would 
secure humane treatment of all live 
stock under all conditions from farms 
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No. 359X 
Stainless Steel 
Dump Bottom 
Sausage Bucket 


‘CLEAN-LINE YOUR PRODUCTION 
St. John Equipment is exactly 
tailored to your requirements 


St. John “standard equipment” may easily be modified to 
meet any conditions of operation or production. 


If you need a special design, entirely different from our 
known “standards”, we are equipped to engineer and pro- 
duce it quickly and economically. 





Clean-Lining your production with St. John Stainless Steel 
Equipment shows a profit from the start. Clean up and main- 
tenance is reduced to a minimum.Then, because it is built 
to last, St. John Equipment outwears ordinary types by as 
much as 3 times. And, of course, it meets the most rigid 
sanitary inspection requirements. 


Whether you need a single meat truck or wish to 
Clean-Line a complete installation, write or wire 
for information. 


ST. JOHN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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to packing plants, Regensburger gave 
three examples of activities on the 

rt of the meat packing industry 
aimed at a solution. He said that 
several methods showed promise but 
that none has provided the final an- 
swer to the problem. 

The Swift vice president, in point- 
ing up the need for the research pro- 
vided in HR 5820, said: 

“The development of new and im- 
proved methods of dispatching live- 
stock under the conditions of opera- 
tions in this country is not as easy 
and simple as would appear from 
superficial observation and study, and 
investigations are required for im- 
portant facets of the development 
which may not even be foreseen or 
anticipated.” 

He reviewed two experiences of an 
Institute committee which demon- 
strate that endeavors to improve 
methods of dispatching livestock have 
unavoidably entailed study, investiga- 
tion, and research far beyond that 
which would have been expected at 
the outset of the projects: 1) The 
efforts to apply electrical stunning to 
livestock in this country, and 2) Cur- 
rent problems in the progress of the 
improved stunning instrument devel- 
oped by the Remington Arms Co. 

Emphasizing that the American 
meat packing industry is the world’s 
greatest food manufacturing group, 
Regensburger declared there are no 
“short cuts” to a solution. Said he: 

“We are not discussing here a sub- 
ject of small import but rather legis- 
lation that will affect directly or in- 
directly millions of people, producers, 
processors and consumers.” 

COMPULSION PROPONENTS: 
John C. Mcfarlane, livestock conser- 
vation director of the Massachusetts 
Society for Prevention of Cruelty to 
Animals, testified in favor of the man- 
datory approach found in the House 
bills named previously and in S 1497. 
He was backed by a large group of 
humane association officials. Among 
these, R. T. Phillips, executive direc- 
tor of the American Humane Associa- 
tion, said: 

“The American Humane Associa- 
tion believes. that humane slaughter 
devices, including the captive bolt 
pistol, the carbon dioxide immobili- 
zation chamber, the electric stunning 
knife, and the Remington humane 
animal stunner, are now sufficient in 
number and efficiency to satisfy the 
economic necessity of the packing in- 
dustry, and provide the humane dis- 
patch of food animals so long sought 
by the humane movement.” 

A British veterinarian, Lt. Col. L. 
E. Anthony, questioned findings of 





the American meat inspection service 
that electrical stunning confuses the 
inspection operation because it pro- 
duces lesions in the animals similar 
to those found in diseased stock. 
The Amalgamated Meat Cutters 
and Butcher Workmen (AFL-CIO) 
endorsed mandatory legislation. Hu- 
mane processes of slaughter would 
not only avoid cruelty to animals but 
would also benefit workers in the 
packinghouse industry, the union said. 
Use of the captive bolt gun to make 
cattle insensible and the carbon di- 
oxide tunnel to do the same to hogs 
have both been found to “be effective 


and to make for better working con- 
ditions,” the union stated. 

Christine Stevens, president of the 
Animal Welfare Institute, declared 
that meat packers are “stubbornly 
resisting humane slaughter.” She said 
that the American Meat Institute 
studied the problem 30 years ago, but 
did little about it except to obtain a 
ruling against electrical stunning from 
the Department of Agriculture. 

Asserting that “actions speak louder 
than words, and that it is time that 
the packers’ empty words and broken 
promises be recognized,” Miss Stevens 
asked how humane slaughter can be 
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Smoke Sticks 


Heavy duty, 16 gauge Stainless Steel 
Smoke Sticks are straighter, stronger 
and outlast ordinary types. No price 
premium, 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 


You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 


St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


sT. 





S800 SO. DAMEN AVE. 


CHICAGO 36, ILLINOIS 
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Chicago Corned Vat Beet Corporation 


nVID 


S DELICATESSEN BRAND 


BRAND corneo see; 


PAPA DAVID’S Delicatessen Brand 


The peak of perfection in Corned Beef; using only 
the choicest briskets and processing them with a 
delightfully pleasing cure that can be appreciated 
by the most critical gourmets. A well flavored 
Corned Beef that is a true Delicatessen product for 
hotel, restaurant and institutional use. 


SENATE BRAND Corned Beef 


For the palate and taste of those desiring a mildly flavored 
Corned Beef that can give naught but eating enjoyment. Prepared 
from the finest of meats with the hotel and restaurant in mind. 
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CHICAGO CORNED BEEF CORP., 


4531-49 McDOWELL AVE., 


CHICAGO 9, 
Phone CLiffside 4-7667 


ILLINOIS 













































FIVE YEARS DOESN’T CHANGE THE MAN 
~ OR MACHINES! 





ie 


“It all began with frozen wafer steaks,” according to 
Bill Cude, production manager, Chip Steak Co., Oakland, 
Calif. “The company wanted slices to exact thickness, 
sliced cleanly to the last of the loaf, and wanted them to 
stack neatly and evenly for a free flow to packaging. We 
put in the line of ENTERPRISE SLICERS. They did 
everything we asked and more — producing better-looking 


merchandise and cutting scrap losses as well as saving us 
money in labor, overhead and maintenance. We wouldn’t 
know how to replace our ENTERPRISE SLICERS.” 
Chip Steak Co. has used Enterprise Slicers for 5 years. 
(For details, write Robert S$. Bower, EASTERN SALES & SERVICE, 20 
Fithian Avenue, Merchantville, N. J., or PACKAGE ENTERPRISES, Inc., 
1255 Shafter Avenue, San Francisco 24, California.) 
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too expensive for small operators when 
istols and stunners can be purchased 

$200 and less. She testified that 
C0, immobilization apparatus is avail- 
able for different rates of kill at the 
following costs: 60 and under per 
hour, $3,500; 60 to 120, $9,000; 121 
to 150, $14,700; 151 to 300, $23,700; 
301 to 450, $31,000, and 451 to 600 
head per hour, $39,000. 


Cowmen Seek U. S. Aid for 
Storm-Crippled Ranchers 


Immediate assistance for ranchers 
dealt crippling blows by the recent 
Great Plains blizzard is being sought 
by officials of the American National 
Cattlemen’s Association, Denver, 


president Don C. Collins announced. 


The association’s legislative com- 
mittee met in Washington early this 
week to assess widespread stock loss, 
land damage and personal privations 
suffered in the vicious storm and to 
ask federal officials for aid. 

Collins said the seven-state bliz- 


| gard killed thousands of new-born 





calves and mature cattle and that 
more staggering losses are yet to be 
tallied as ranchers gather scattered 
herds and begin the long fight to 
bring these remaining animals back to 
health and normal weight. 


USDA Would Inspect, Grade 
Meat for Armed Forces 


USDA inspection and grading of 
meat and meat products purchased 
by the Armed Forces would be re- 
quired by a bill (HR-6433) intro- 
duced in the House late last week by 
Rep. Ross Bass (D-Tenn.). 

The measure, which would be an 
amendment to the Meat Inspection 
Act, makes no reference to the man- 
ner in which charges for the grading 
service would be paid. The possibility 
that the cost might be shifted to 
meat suppliers has caused some in- 
dustry concern. 


Justice Department Wants 
‘Good Faith’ Defense Kept 


The Justice Department has ex- 
pressed opposition to a bill, now be- 
fore a Senate judiciary subcommittee, 
that would curtail the use of “good 
faith” as a defense against price dis- 
crimination charges. The measure has 
been endorsed by the Federal Trade 
Commission. 

The bill would toss out the good 
faith defense in cases where the price 
discrimination substantially lessened 
Competition or tended to create a 
monopoly, even though the price cut 
was made merely to meet competition. 
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SPACE OCCUPIED BY 
CONVENTIONAL COOKER 
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SPACE OCCUPIED 
BY DUPPS SPACE 
SAVER COOKER 
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YOU SAVE THIS SPACE 


with DUPPS SPACE SAVER COOKER 
Se ae RNNERIRE REA ORM RM 





You can save up to 25% of the space 
needed for a conventional cooker and 
still get the same capacity with Dupps 
Space Saver Cooker. Write for full in- . 
formation today. 


THE DUPPS COMPANY 
’ GERMANTOWN, OHIO 
13 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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New 57 Ford4nc 








New Ford Medium Duty trucks have higher 
horsepower and more rugged chassis construction. 
Your choice of modern Short Stroke engines—V-8 or Six. 


New Parcel Delivery chassis line will 
accommodate 7- to 14% -foot bodies. 
Modern Ford Parcels help improve service, 
cut route time and reduce delivery costs. 


Modern with a purpose—that’s the Ford truck 
story for 57. Modern through and through to 
give you high-efficiency performance that costs 
you less! 


And, thanks to volume production, Ford trucks 
cost you less from the start. Look at Ford’s new 
Tilt Cabs—in addition to being America’s most 
advanced line of Tilt Cabs, they’re lowest-priced! * 


New Medium Duty models are designed from 
the ground up for versatile low-cost operation. 
And Ford Parcels provide the utmost in work- 
speeding convenience features. 


FORD TRUCKS COST LESS 









Under the hood of a ’57 Ford, you'll find im- 
portant new advances in power and efficiency. 
And every engine—V-8 or Six—offers the cost- 
cutting benefits of modern Short Stroke design. 


For durability, there’s toughness everywhere— 
in stronger frames, in sturdier axles, in higher- 
capacity springs . . . more reason than ever why 
Ford trucks last longer than any other leading make. 


One glance tells you—here’s something new, 
really new, in trucks. For the full story on what 
they can do for you, contact your Ford Dealer 
today! He’ll be glad to discuss it with you. 


*Based on a comparison of manufacturers’ suggested retail delivered price 
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ymodern through and through 





...tO cost you less! 





New Tilt Cab line offers six series from 18,000-Ib. 
GVW to 60,000-Ilb. GCW. Now, all the advantages 
of “‘cab forward”’ compactness, plus greater service 

















accessibility and bigger payload capacity. 


































ONLY FORD GIVES YOU ALL THESE MODERN FEATURES 
NEW Heavy Duty V-8 engines now have 4-barrel NEW power advances! New higher horsepower, new 
d im- carburetion standard. Fresh-air intake with new freer breathing, new higher compression ratios, new 
. thermostatic control optional on 302 and 332 V-8 Super-Filter air cleaner. New advancements from 
“ae engines. Dual exhausts also available. camshafts to carburetors. 
sign. NEW Styleside pickup bodies, standard at no extra NEW Driverized cabs—completely new—stronger, 
cost. America’s biggest pickup bodies! Built wider roomier, smarter! New wider full-wrap windshield. 
1ere— with all-steel rugged box section corner reinforce- New inboard cab step, new Hi-Dri ventilation, new 
igher- ments and recessed taillights. easy-to-read instrument panel! 
r why NEW riding comfort! A completely new chassis sus- NEW chassis strength! New frames, up to 13% 
mate. pension, roomy cabs with increased visibility, greatly stronger. New sturdier axles! New higher-capacity, 
ws improved riding and handling ease. easier-riding springs! : 
: ’ ie eet 
Dealer a on : 
a ee. = 
— a 658: Dearborn, Michigan ‘ 
ge J moror COMPANY, P- 0- BOX 
vision of FORD odel literature: (CO wEAVY DUTY a 


FORD Di 
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SCHERMER STUNNER 


for Humane Slaughtering 
SWIFT—SURE—SAFE—SILENT 


for Cattle, Hogs & Sheep 
NO RECOIL 

EASY UPKEEP 
LOW OPERATING COST 


The SCHERMER MODEL M.E. Fully meets these conditions. 30 years 
of experienee in the manufacture of stunning devices for humane slaughtering 
have produced an instrument with these unique advantages. It can be used all day 
without interruption for repacking of the barrel or for cleaning of the mechanism. Quick 
action is assured by automatic withdrawal of the stunning bolt and automatic ejection of the 
spent cartridge. More than half a million stunners are in operation in all parts of the world. 
WITH OR WITHOUT LONG HANDLE—BOTH HAVE TRIGGER CONTROL 
IMMEDIATE DELIVERY—WRITE FOR LITERATURE AND PRICES 


FREE DEMONSTRATION OR TRIAL PERIOD 


ALFA INTERNATIONAL CORP. 


118 East 28th St. 
NEW YORK 16, N. Y. 
















Telephone 
LExington 2-9834 













The famous “314” line of Summer Sausage 
has been building packer-profits for years. 


We invite you to cash in on our long experience. 






Chas. Hollenbach, Inc. is the oldest 
and lorgest exclusive manufacturer 
of dry sausage in the country. 


Telephone: LAwndale 1-2500 


CHAS 


FOLLENBAC H 


INC 





BLACK HAWK 


MEATS 


FROM THE 








AROMIX CORPORATION 


1401-15 W. Hubbard St Chicago 22, thi MOnroe 6-0970 
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Sheep Producers Council 
Names Ad Agency for Lamb 


Potts-Woodbury, Inc., Kansas City, 
Mo., is the new advertising agency 
selected to handle the lamb account 
for the American Sheep Producers 
Council, Denver, G. N. Winder, pres. 
ident of the ASPC, announced. 

The advertising agency will take 
over its new duties officially at the 
start of the fiscal year on July I 
although preliminary planning for the 
coming fiscal year is being started i 
mediately. : 

The ASPC’s advertising budget for 
the coming fiscal year for lamb ig 
$632,000. Tentative plans include ad- 
vertising in newspapers, radio, tele 
vision and food trade and _ institu 
tional publications. The ASPC will 
continue to conduct a market-by-mar 
ket advertising and promotion pro- 
gram for lamb. 





St. Louis Meat Inspection 
Measure Dies in Committee 


A proposed ordinance to tighten 
St. Louis meat plant inspection died 
in a committee of the St. Louis city 
board of aldermen. Backed by Mayor 
Tucker, the ordinance would have 
spelled out sanitation measures, The 
mayor contended that the city’s pres- 
ent ordinance, adopted in 1931, is 
outmoded. He said enforcement is 
difficult because the ordinance is 
vague and does not give sufficient 


regulatory powers to the city health 


commissioner. 

Main opposition to the bill 
from unions and local packers, who 
objected to a provision that packers 
pay inspection costs. = 







Dr. J. C. Dunlop, head of the city 
health division’s meat control section, 
said the proposed ordinance would 
be reintroduced in the April session 
of the board of aldermen. 


Here’s A Chance to Learn 
About Military Procurement 


Packers and processors who sup- 
ply meat to the armed forces or areé 
interested in doing so may leam 
more about procurement and disttt 
bution operations of the Military Sub 
sistence Market Centers at a ; 
of meetings to be held at vari 
centers. 

First of the meetings, nickname 
“Operation Understanding,” has bee 







set for 10 a‘m. until 12, noon, on 


Wednesday, April 24, at the Oakland 
center, situated at 2155 Webster st. 
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Alameda, Calif. Others will be sched- 
uled for Los Angeles and Seattle. 
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Edelmann Sausage Kitchen 
[Continued from page 17] 


forestalls the customer's discovering 
that he is short when he unpacks his 
order and permits him to modify his 
sales plans, states A. R, Edelmann. 
In its second floor remodeling the 





EXECUTIVE TEAM composed of Dr. A. R. 
Edelmann, John W. Cammerer and Martin 
Edelmann scan 25th anniversary brochure. 


frm built an employes’ lunchroom 
which is equipped with stove, refrig- 
erator, etc. This room, in common 
with the rest of the second floor, is 
panelled in wood. A new sales office 





SPICES ARE weighed carefully on well-main- 
tained scale and kept in sealed containers. 


also was added. The general office 
and the private offices were modern- 


EMPLOYE LOADS rush order into air-con- 








ditioned station wagon for delivery. 


ized and were panelled in wood. 
Rigid sanitation is maintained 
throughout the whole plant. Its man- 
ufacturing and processing area have 
been tiled to permit easv cleaning. 
Other areas, such as the coolers, are 
painted vearly. To enhance the ap- 
pearance of its manufacturing de- 
partment, a maximum of window area 
was utilized. Cleaning is performed 
on a svstematic basis with the aid of 
modern cleaners and power tools. 
For its silver anniversary the firm 
mailed its customers a brochure which 
made ample use of silver in its lay- 
out and which showed the various 


steps in its sausage manufacturing 
and packing operations. 

The Edelmanns have no immediate 
plans for expansion but hope to con- 
tinue to make “that good sausage.” 


Senate Group Votes Bill 
To Increase Corn Acreage 


The Senate agriculture committee 
has approved legislation raising the 
1957 base corn acreage to 51,000,000 
acres from the present level of 37,- 
300,000 acres. 

The House recently killed a simi- 
lar effort to increase corn acreage. 
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Carlot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 


PHONE 8-3524 4nd 42h For 
JERRY KOZNEY 


CARCASS SALES 


HARRIS JOHNSON 


BEEF CUTS -- 


o* Sieux City 


DRESSED [DEEF, Inc. 


1911 Warrington Road Sioux City, lowa Teletype SY39 


U. S. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 





BEE 









BONELESS BEEF 


29 








it’s Oakite 
for low-cost cleaning 


Low-cost, quick, easy—that’s the kind of cleaning 
program meat packers get with Oakite coordinated 
sanitation. It’s the best in specialized cleaning ma- 
terials, in mechanized equipment, in all-out service . . . 
and it adds up to healthy savings in time and money. 


Oakite Specialized Cleaning Materials for the meat 
industry are available for such typical jobs as: cleaning 
and derusting trolleys, cleaning smokehouses, hog 
scalding, cleaning vats and kettles, brightening ham 
molds, truck washing, interior cleaning of tank cars, 
water treatment of refrigeration units, and many other 
meat plant operations. 


Oakite Mechanized Equipment makes the old bucket- 
and brush methods downright expensive. Reports of 
time saving of 70 and 80%, using Oakite mechanized 
equipment, are not at all unusual. There’s variety to fit 
every need, from the tiny Hozon Unit that fits in the 
palm of your hand to the Oakite Fogging Unit for sani- 
tising tank car interiors. 


Oakite Service insures meat packers of the most 
efficient and economical use of Oakite materials and 
equipment. Near you is an Oakite Technical Service 
Representative, experienced in meat plant sanitation, 
ready with his help. 


GET YOUR FREE COPY of the 40-page Oakite 

booklet, “How to Cut Sanitation Costs in Meat 
Packing Plants.” Write to Oakite Products, Inc., 25 
Rector Street, New York 6, N. Y. 


4 





Technical Service Representatives in Principal Cities of U. S$. and Canada 








The most complete line available. 
Over 100 sizes, !0 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 


HAM BOILER CORPORATION 


OFFICE AND FACTORY, PORT CHESTER, N 


























Carlots Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 
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TALKING ABOUT... 


a r-r-rough job made smo-o-o-ther, shopping 

for plant needs in the PURCHASING GUIDE is 
sure a pleasure. Practically <u you 

need is there—with all the details. Any supplier 
who doesn't put his product information in the 
PURCHASING GUIDE is missing a sure bet for 


your purchases. 
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Armour to Cease Operating 
Los Angeles Packing Plant 


Meat production at the Armour 
and Company plant at 2300 E. Olym- 
pic blvd., Los Angeles, will be dis- 
continued progressively this month, 
the company announced this week. 
Schedules call for discontinuance of 
livestock slaughtering by April 12, 
and closing of fresh meat, smoked 
meat, and sausage departments by 
April 27. 

The company will continue to sell 
canned meats, canned provisions, 
dairy, poultry and margarine prod- 
ucts, lard and shortening in the Los 
Angeles area. Armour said officials 
hope also that it will be possible to 
resume sales of fresh meats, smoked 
meats and sausage in that area at an 
early date. 

“Changes in livestock supplies and 
meat trade requirements made it nec- 
essary for the company to make sub- 
stantial changes in its method of doing 
business in Los Angeles,” a state- 
ment explained. “Unfortunately, the 
existing facility cannot be adapted to 
the needs of the company’s business 
in Southern California.” 

About 600 employes will be af- 
ected by the shutdown. Business of 
the Armour-owned Allen Hotel Sup- 
ply Co. will continue unchanged. The 
Olympic blvd. plant, formerly the 
Hauser Packing Co., has been oper- 
ated by Armour since 1935. 


T. E. Schluderberg Elected 
President of Baltimore Firm 


THEODORE E. SCHLUDERBERG has 
been elected president of The Wm. 
Schluderberg-T. J. Kurdle Co., Balti- 
more, succeeding his brother, WiL- 
LIAM F., who died on March 2. The 
board also elected ALBERT B. KURDLE 
as senior vice president, filling the 
vacancy caused by the death of his 
brother, Josepu, on February 7. 

Two new directors were elected to 
fill the vacancies on the board of di- 
rectors. They are: WiLL1aM G. Hup- 
FELDT, a nephew of Schluderberg, 
and Tuomas J. KurpLE, a son of 
Albert Kurdle. 

Officers re-elected by the board 
are: Oscar Boyp SMITH, vice presi- 
dent for sales; RicHarp H. FUNKE, 
vice president for production; J. W1L- 
BuR CRawForp, secretary, and WIL- 
LIAM A. Cook, treasurer. 

All the officers and directors have 
been associated with Esskay for pe- 
tiods ranging from ten to 50 years. 
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The Meat Trail... 


Top Stark, Wetzel Officials 
Receive AMI Silver Emblems 


Three top officials of Stark, Wet- 
zel & Co., Inc., Indianapolis, have 
been awarded 
American Meat 
Institute silver 
emblems in rec- 
ognition of 25 or 
more years in the 
meat industry. 
They are GEORGE 
W. STARK, presi- 
dent; Erwin K. 
WETZEL, vice 
president, and 
Frank Stark, vice 
president. The three men are the 
founders of the concern. 

The Stark, Wetzel meat packing 
firm now has more than 1,100 em- 
ployes in its three Indianapolis plants, 
producing a full line of fresh beef, 
pork and sausage items. 

Both Starks worked for Armour and 
Company for five years before start- 
ing the present firm in March, 1936. 


GEORGE STARK 


ERWIN WETZEL 


FRANK STARK 


Wetzel began his career in sausage 
manufacturing in 1913 in Stolp, Ger- 
many. After three years there, he 
worked for other sausage makers in 
Germany until coming to the United 
States in 1926. He was with Armour 
in Indianapolis before he joined the 
Starks in the present company in 
1936. Wetzel is in charge of all the 
company’s manufactured products. 


Chicago Butchers Calfskin 


Purchased by Darling & Co. 


Purchase of the plant and all other 
assets of Chicago Butchers Calfskin 
Association, Inc., Chicago, effective 
April 1, has been announced by Darl- 
ing & Co., Chicago. The newly-ac- 
quired rendering and hide firm, which 
will be operated under the Darling 
name, employs about 50 workers. 
ApoupH J. Kaiser, president of Chi- 
cago Butchers, is retiring and the 
company decided to liquidate. 














A NEW APPROACH to producer-packer 
relations developed from recent poster con- 
test sponsored by California Cow Belles As- 
sociation, as illustrated in photo above. Mrs. 
W. S. Marks (left), wife of owner of W. S. 
Marks meat packing plant at Woodland, 
Calif., placed first in state contest and went 
on to receive first honorable mention in na- 
tional competition. Helping Mrs. Marks dis- 
play poster is Mrs. Jim Owens, Red Bluff, 
Calif., past president of state Cow Belies, 
women's auxiliary of California Cattlemen's 
Association. Posters were judged 50 per cent 
for the idea of beef promotion and 50 per 
cent on commercial art standards and how 
easily the poster might be reproduced. Both 
Mrs. Marks and Mrs. Owens are active ad- 
vocates of women's clothing and accessories 
made from slunk, the hide of unborn calves. 
In the picture, Mrs. Marks is wearing a 
jacket, hat and bracelet of slunk to show 
some of its many possibilities. 





Oscar Mayer & Co. Promotes 
Five Men in Sales Division 


Rosert D. NELson, sales manager 
of the Oscar Mayer & Co. Los An- 
geles plant, has 
been transferred 
to the company’s 
home office in 
Madison, Wis., as 
assistant general 
sales manager, in 
one of five pro- 
motions an- 
nounced by WIL- 
LIAM T. MuR- 
RAY, vice presi- 
dent of sales. 

The other promotions advance 
Howarp Cook, who was. assistant 
sales manager at the Davenport plant, 
to sales manager at the Atlanta plant; 
Ratpu Honey, formerly assistant 
sales manager of the Los Angeles 
plant, to sales manager, replacing 
Nelson; Frank GayYLE, previously 
district sales manager, to assistant 
sales manager at Los Angeles, and 
Watt Pitney, formerly district sales 


R. D. NELSON 


31 














IN FRONT of four-stall loading dock are Roy Sapp, Bob Moore and Maurice Schnell. 


SOUTHERN STAR BRANCH SHOOTS AHEAD 


OW firmly established as part of the booming city of Lexington, Ky., 
is the three-year-old Lexington branch of Louisville Provision Co. 
Opened with a staff of three men—a manager and two salesmen—the 





TOP SALESMAN Roy Sapp shows award 


to Wayne Nelson, branch manager. 


branch has expanded to a total of 
16 sales and delivery personnel. 
Top sales producer at the branch, 
Roy Sapp, a 20-year veteran with 
the company, recently received the 
“Distinguished Salesman Award” 
from the Sales Executive Council 
of Louisville for all-around leader- 
ship qualities and accomplish- 
ments in the sales field. The photo 
at left shows Sapp (left) with 
trophy and WayNE NELSON, man- 
ager of the Lexington branch, who 
holds the award certificate. 
Equipped with a large holding 
cooler and a small freezer, the 
branch does beef fabricating, ham- 
burger grinding, etc., in an effort 


to give the Lexington area better service and a wider variety of prod- 
ucts. The product is shipped to the branch daily by semi-trailer truck 
from the Louisville plant. Service truck salesmen cover the entire area 
around Lexington, giving dealers daily delivery of fresh product, and sales 
are climbing each week, the company reports. 

The top photo shows the, four-stall loading dock area of the branch. 
Standing in front (1. to r.) are: Roy Sapp, Bop Moore, the office man- 
ager, and MaurRIcE SCHNELL, who is the top-ranking service truck sales- 
man. View below shows branch sign promoting Southern Star products. 
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manager in St. Louis, to assistant sales 
manager at the Davenport plant. 
Nelson joined Oscar Mayer in 195] 
as sales promotion manager of the 
Chicago plant. In August, 1954, he 
was transferred to the Los Angeles 
plant as assistant sales manager, be 
coming sales manager in April, 1955, 
Cook was hired by Oscar Mayer in 
1953 as a market salesman in Texas, 
The following year he was named dis. 
trict manager in Davenport, and last 
year became assistant sales manager 
for the Davenport plant. Honey ha 
been with Oscar Mayer since 1949 
as service salesman, district manager 
and assistant sales manager. In hig 
new position, he will be responsible 
for the direction of all sales from the 
companys Los Angeles plant. 
Gayle joined Oscar Mayer in 1953 
as a salesman after developing a sales 
background in the meat _ industry, 
Two years later he was appointed 
market sales district manager. Start- 
ing with the company in 1953 as a 
market salesman in St. Louis, Pitney 
became district manager in 1955, — 


PLANTS 


Golden Gate Salami Co., San Fran- 
cisco, has moved to its modern new 
plant at 185 Lombard st. in that city, 
The 13-year-old company, which 
manufactures sausage under the Ga- 
lileo brand name, won gold medals 
for its dry salami at the California 
State Fair during each of the past 
three years. Sr.vio NIERI, FRANCESCO 
CECCARELLI and FRANK SoRBA até 
partners in the concern. 


The Meat Inspection Branch has 
approved plans for a new killing floor 
addition at Logan Packing Co., Belle- 
fontaine, Ohio, which will increase 
capacity about 30 per cent, HENRY 
DARMSTADTER, OWner, announced. 
The remodeled one-bed plant is ex 
pected to be in operation under fed- 
eral inspection this summer. Plans 
were designed by the architectural 
firm of Smith, Brubaker & Egan, Chi- 
cago. The plant, formerly a custom 
slaughterhouse, was purchased by 
Darmstadter in 1955. He said the firm 
will sell in carload and truckload lots. 
An important part of the volume will 
be canner and cutter cattle. 


An extensive building project will 
begin this spring at the Madison 
(S.D.) plant of John Morrell & Co, 
C. I. SAL, Morrell vice president, and 
Don Betz, general manager of the 
Madison plant, announced. A new 
62 x 100-ft. building addition, sched- 
uled for completion in August, 
double the plant’s hog dressing ¢ 
pacity. It will adjoin the present hog 
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ales | chill room, which will be converted 
into a new pork cutting department K h 
951 | and a holding cooler. Conveyors will OC 
the | be installed to bring the dressed pork 
he | into the chill rooms and the chilled ce tb] ‘ é 
eles | carcasses to the cutting room. The ] 
le plant, acquired by Morrell two and rimming a es 
955, | a half years ago, now employs an 
rin | average of 90 men. Increased pro- 
xxas, | duction will require additional work- Seccccccce Pe ese 
dis. | ers. The construction work will be ° 
last ] supervised by Betz and Morrell en- : 
ager | gineers and mechanics. ° 
hay Fire that swept the meat market : 
L942 and slaughterhouse of Lengel Meat e 
ager | Packing Co., near Temperance, Mich.., ° 
| his | caused damage estimated at $85,000. ; 
sible | The company is owned by JosEPH . 
the | LencEL. ° 
1953 Nebraska Dressed Beef, Inc., Hast- > 
sales | ings, Neb., has been incorporated as : 
istry. | a Slaughterer and processor of live- > 
inted | stock. Authorized capital stock is . 
Start. | $25,000. Incorporators are CHARLES ° 
as a | O. and Harovp R. PETERSEN. peoeee oe 
itney 
5. | JOBS : : ; 
Exclusive “K” frame gives convenient, under-the-table space 
The appointment of Leo O. Rick- cae 
erts as sales manager of Pureta for drums and boxes .. . right at your finger tips! 
Fran- Sausage Co., Sac- 
new ramento, Calif., e HEAVY-DUTY CONSTRUCTION 
= hb slatesg og @ WELDED STEEL ANGLE FRAME 
hen. weeeera © WITH TUBULAR LEGS 
> Ga- JoserH F. ENos, 
edals general manager @ ONE-PIECE STAINLESS STEEL TOP 
fornia of the firm. Rick- e SANITARY, ROUNDED CORNERS 
fie sr beh th on @ CHOICE OF CUTTING BOARDS 
A are Broadcasting Co. S ADJUSTABLE LEG LEVELERS 
more than 20 ; o. a 
| , ee th Here’s the first real NEWS in cutting tables in years. It’s the new Koch Trimming 
h has ip Siu a Lang : “ny : “e Tables with the exclusive “K” frame. 
- floor . : fos ei Cross braces beneath the table are recessed to give the worker more freedom 
Il as director of sales. Pureta Sausage aaa: ; z J Sor 
Belle- aegis ; ER. nothing is in the way to interfere with the worker’s feet and legs. Drums, boxes, 
crease Co. distributes 89 different varieties and trucks go conveniently under the table . . . right at the worker’s finger tips. 
TEN of prepared meat in California, South- Koch “K” Tables make work faster, easier, more convenient. 
neal em Oregon and Nevada. Koch “K” Tables come in a complete range of standard sizes: 6, 8, 10, 12, and 14 ft. 
ae lengths. Table tops of 14-gauge polished stainless steel. 24-in. wide metal working 
s& Dr. J. C. Troxet has been ap- surface, with 10-in. high back guard. All corners rounded for easy cleaning. Supplied 
x fed- § pointed medical director of Swift & with either standard 18-in. wide removable cutting boards, or with new U. S. Royal 
Plans § Company, Chica- cutting boards (at additional cost). 
octural go. In his new No. 2290—10-ft. Trimming Table with maple cutting board, 
hi Chi- post, he will over- ship. wt. about 500-Ib. $347.50 
Fo egal Write for pri ther size tabl a ber, KOCH will custom-build tabl 
WWitt, rite for prices on other size tabies, and remember, w custom-bu es 
ed by Uvities through- to your exact specifications—any size, any type. Write today ... send your re- 
he firm out all company quirements, and KOCH will furnish you a drawing and quotation, without cost or 
lots. units in the Unit- obligation. 
ne will § ed States and 
Canada. Previ- Lage CATALOG Send, today for your FREE E copy of 
ill ously he handled 2200 items <pitpeadinr cB for slaughtering, pee wai 
ce this responsibility —_ smoking, lard rendering, sausage making, cutting and 
disom § for Swift’s Chi- DR. TROXEL ee: 
& ”_ cago plant. Dr. . 
nt, Troxel is a graduate of the Indiana 
of the University Medical School and of the EQUIPMENT AND SUPPLIES 
A U. §. Naval Medical School in Wash- FOR THE MEAT INDUSTRY 
sch © § ‘ngton, D. C. He has a 16-year serv- 
st, will § ice record in the U. S. Navy. In 1955 Phone Victor 2-3788 
ing cae . Troxel was elected a fellow of 
nt hog § the American College of Surgeons 2518 Holmes, Kansas City 8, Mo, 
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Get engineering help plus the world’s finest and most complete line of meat 
grinding plates and knives. Speco’s engineers will help you improve product 
quality... get cleaner, cooler cuts. There are Speco knives and plates to fit 
any make of grinder...or tailor-made to your specifications. Specify your 
grinding needs and ask for our recommendations. Write for Speco’s new 
free Catalog and. Plate Ordering Guide today. 


SPECO, INC. The Specialty Manufacturers 


Tr 
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; Handiest, most sanitary knife ever developed 
! 
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3946 Willow Road ° Schiller Park, Illinois * Gladstone 5-7240 (Chicago) 





— — — = SPECIALISTS IN MEAT GRINDING EQUIPMENT SINCE 1925 .. .. — — 
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upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 


D.C. 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception” forwarded 
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and was made a diplomate of the 
American Medical Association, the In. 
dustrial Medical Association and the 
Institute of Medicine in Chicago, 


DEATHS 


JoserH B. SLoTKowskI, 62, founder 
and president of Slotkowski Sausage 
Co., Chicago, 
died suddenly 
March 30. He ap 
rived in Chicag 
from Poland 
1912 and esta 
lished the saug. 
age concern iq 
1918. The com 
pany was moved 





' to its present Ie 
J. SLOTKOWSKI cation at 2021 
W. 18th st. in 


1922. Survivors include the widow, 
TEOFILIA; two sons, LEONARD P, 
who is secretary of the firm, and Dr 
EuceneE L., and four grandchildren, 


WiLL1AM GusTIN, 63, vice presi- 
dent of United Provision Co., Cleve. 
land, from the time of its formation 
in 1943 until he retired in 1956, died 
recently. Surviving is the widow, 
BARBARA. 


Louis Jourpan, 76, retired presi 
dent of Jourdan Packing Co., Chi 
cago, died March 29. He retired sev- 
eral years ago from the firm, which 
was founded by his father. Survivors 
include the widow, MARTHA, two 
daughters and two sons. One son, 
Rosert M., is vice president and 
general manager of the company, and 
the other, Louis R., is purchasing 
agent. A nephew, ALBERT, is presi- 
dent of the concern. 


WILLIAM JosEPH DEcKER, 66, pres- 
ident of The Val Decker Packing Co, 
Piqua, Ohio, died March 29. 


EuGENE W. ROMBERGER, 52, own- 
er of Homer D. Romberger Hide and 
Tallow Co., Carlisle, Pa., is dead. 


TRAILMARKS 


Owen SmituH, Arkansas _ district 
manager for Wilson & Co., Inc., Chi- 
cago, retired April 1 after 28 years 
with the firm. 


The appointment of Tuomas E& 
Doak as oil buyer for Lever Brothers 
Co., New York City, has been at 
nounced by Davip J. BUNNELL, 
buying division vice president. Doak 
formerly was general business ecom 
omist for the commodity consulting 
firm of Longstreet-Abbott, St. Louis 
He headed research on industrial fats 
and edible oils And directed a lard 





analysis study for, that concern. 
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Do You Have Sanitation Problems? 








—_—_ 


Take Good Look at Personnel Practices 


POSTER MATERIAL is used to foster pride in workmanship of 


plant sanitation crews. The material is changed once a month. 


HE role of sanitation is growing more critical as the 

meat industry expands its processing operations, At 

recent industry conventions speakers repeatedly have 
stressed the need for exacting sanitation, especially when 
meats are sliced and packaged. 

To implement an effective sanitation program three 
factors must be considered: personnel, procedure and 
cleaning agent. Keystone to any sound cleanup is per- 
sonnel, Modern sanitation is much more than spraying 
hot water on equipment or floors; it involves the use of 
correct water temperatures, cleaning agents and methods. 
Personnel selected to supervise this job must be trained 
thoroughly, Failure to train will result in excessive use of 
cleaning materials, poor cleaning, needless turnover and 
actual damage to equipment through the improper appli- 
cation of the cleaning agent. 

Initial training will include the description of the vari- 
ous pieces of equipment to be cleaned and the levels and 
types of cleaning agent to be used. The control of the 
cleaning tools and agents should be the responsibility of 
one individual who has the key to the store room con- 
taining the cleaning agents. This is essential for the safety 
of the employes and also to prevent losses. In one plant 
an employe who noticed how effectively a strong cleaner 










removed the soil from the smokehouse decided to take 
some home for his spring cleaning. Inadvertently he got 
some of the solution in his eye and almost lost his sight. 
Convenient measuring¢tools should be available and the 
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exact mixing requirements for each agent spelled out. 

Morale building is one of the most difficult aspects of 
sanitation crew training. Lack of morale probably ac- 
counts for the relatively high turnover experienced. Sani- 
tation authorities agree that the first step is a manage- 
ment attitude that does not classify this task as substand- 
ard. Management must consider the task for what it is, 
a vital step in the production of quality meat products. 
Second, the classification of the cleanup employes as sani- 
tarians should be employed. Third, an effort should be 
made to develop a sense of pride in the personnel. A 
convenient way is through use of poster material which 
stresses the importance of sanitation. Some of the cleaning 
compound manufacturers, such as the Diversey Corp., 
supply such posters as part of their service. These posters 
are renewed monthly to maintain employe interest. 

A framed certificate is presented by Diversey to plants 
which subscribe to its sani-care plan under which the 
cleaning requirements in terms of method and detergent 
are listed in a formalized plan. The company also checks 
the degree of sanitation maintained at monthly intervals. 
Beside bolstering employe morale, the plaque can be used 
to create customer confidence. 

With the aid of either a supplier or the firm’s manage- 
ment, the requirements of the cleaning task should be 
detailed for each department and equipment in the de- 
partment. The reason for this procedure is two-fold: econ- 
omy and safety. If the exact amount of cleaning com- 
pound to be used is not stated, there is a tendency to use 
excessive amounts. In one plant surveyed it was found 
that the level of detergents used was twice what was 
needed. Corrective measures were difficult to implement 
as employes had come to regard the excessive amounts 
as normal. By listing the amount of detergent to be used 
for each task and calculating actual consumption for 
weekly periods, management has control over the supplies. 

Some stronger cleaning materials used to remove the 
heavy carbon deposits in equipment such as the smoke- 
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A FRAMED CERTIFICATE is presented to firms that subscribe to 
supervised sanitation plan which includes monthly inspection. 
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house have to be handled with care. 
The exact manner of mixing the clean- 
ing slurry should be stated. In one 
instance where an employe dumped 
the cleaning material from the bulk 
drum directly into the hot water, a 
back splash burned him. The employe 
should be required to wear protective 
clothing when handling the strong 
cleaners. Safety procedures such as 
wearing clothing outside boots should 
be enforced. 

While some of the formulated 
cleaning agents approach the all-pur- 
pose classification, all cleaning agents 
cannot be used on all types of equip- 
ment. For example, a cleaning com- 
pound containing a high level of caus- 
tics needed to remove smokehouse 
soil would corrode aluminum or gal- 
vanized equipment. On the other 
hand, the average all-purpose com- 
pound would be too mild for the 
smokehouse. Even such a seemingly 
indestructible item as a concrete floor 
can be pitted unduly by excessive use 
of strong abrasive cleaners and pro- 
longed scrubbing. 

The selection of the proper clean- 
ing agent should be determined by 
considering the material and soiling. 

Sanitation authorities urge the 
printing of an instruction sheet for 
each department and posting this in 
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a water-proof transparent pouch in 
the department. The instruction sheet 
is a guide to the worker and simpli- 
fies training and supervision to a pe- 
riodic check on compliance. 

In organizing a cleaning method 
careful consideration should be given 
to the use of mechanical means of 
cleaning. Developments in the sani- 
tation field have made it possible to 
clean any machine with the high pres- 
sure cleaning equipment that meters 
detergent and frequently monitors the 
temperature of the water. With the 
possible exception of pans and molds 
that might need additional hand 
scouring to free them of protein de- 
posits, the mechanical units can clean 
any piece of equipment and reduce 
man power requirements. 

Even some of the hard tasks such 
as removing rust from overhead rails 
can be aided with proper power tools. 
Power sweepers and scrubbers are 
available where the area and soil 
justify their use. 

In planning the sanitation program 
the cleaning agent should receive first 
consideration. Here it is well to note 
that hot water cleaning at best is a 
haphazard method that removes only 
water soluble surface soil. It is not top 
sanitation. A good cleaning agent is 
formulated to the specific water hard- 
ness and soil level and will have the 
following properties: 

1. Wetting: it permits the water to 
get at the area being cleaned and 
consequently saves on the amount of 
detergent needed; 

2. Dissolving: it will dissolve the 
water unsoluble soil through its alkail 
or acid components and yet be safe- 
guarded against corrosive action to 
metal or burns to the employe; 

3. Emulsification: it breaks up the 
soil mass so it can be dissolved; 

4, Dispersion: it holds the freed 
soil in solution until it is flushed away 
with water. It prevents redepositing 
of dirt. 

Of course, it is axiomatic that any 
good sanitation program has as its 
first step good housekeeping to keep 
soil level to a minimum. 


Anti-Trading Stamp Bill 
Signed in North Dakota 


Governor Davis has signed into 
North Dakota law a bill requiring 
that trading stamps be redeemable 
in cash as well as merchandise and 
that their cash value be imprinted 
on the face of the stamps. 

The new law is not applicable to 
coupons issued by manufacturers or 
packers with their products, such as 
coupons printed on packages. The 
new law goes into effect July 1. 






IFT Will Put Meat Under 
Microscope at Pittsburgh 


Latest developments in meat tech. 
nology will be among the topics dig. 
cussed during the 17th annual meet. 
ing of the Institute of Food Technol. 
ogists May 12 through May 16 at 
Pittsburgh, the IFT has announced, 
Meat will get particular attention jn 
a special section meeting under the 
chairmanship of H. L. A. Tarr. 

Other section meetings will take 
up radiation sterilization, antibiotics 
in food preservation, chemicals in 
foods, waste disposal, dehydration, 
statistical quality control, objective 
quality measurements and general 
subjects in the field of food research 
and technology. 

The last day of the annual meet. 
ing will be devoted to an all-day 
symposium on the methodology of 
sensory testing, covering taste panels 
and evaluation of flavor. 


Chemists to Honor Swift's 
Dr. Newton at May Meeting 


Theme of the 34th annual meet- 
ing of the American Institute of 
Chemists, Inc., to be held May 22. 
24 at the Sheraton-Mayflower Hotel, 
Akron, Ohio, will be “The Chemist 
and Management Appraise Each 
Other.” Much of the program will be 
concerned with the chemists’ individ- 
ual problems, such as job success, self- 
appraisal, compensation, self-improve- 
ment and advancement. 

A highlight will be the “gold medal 
banquet” on May 23. Dr. Roy C, 
Newton, vice president of Swift & 
Company, Chicago, has been selected 
unanimously to receive the 1957 gold 
medal in recognition of his leader 
ship in food technology and service 
to the profession. 


Margarine Manufacturer 
Challenges FTC Authority 


A St. Louis manufacturer of mar 
garine has attacked an order of the 
Federal Trade Commission by argt- 
ing that it is unconstitutional for the 
FTC to enforce a law against it if 
the agency does not likewise regt 
late packer competitors. 

The order, concerning advertising 
that the FTC charged was mislead- 
ing, was challenged by the Blanton 
Co. in an action in the U. S. Cireuit 
Court of Appeals at St. Louis. 

The FTC dismissed a similar com- 
plaint against Armour and Company 
several months ago, noting that the 
USDA has exclusive regulatory juris 
diction over packers under the Pack: 
ers and Stockyards Act. 
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ALL MEAT... output, exports, imports, stocks 








BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Mar. 30, 1957 ........ . 340 190.7 
Mar. 23, 1957 355 196.3 
Mar. 31, 1956 ....... 340 190.4 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
Mar. 30, 1957 .. 152 16.9 
Mar. 23, 1957 148 15.4 
Mar. 31, 1956 : 144 15.6 


Week Ended : CATTLE 
Live Dressed 
Mar. 30, 1957 ... 005 561 
Mar. 23, 1957 ........ 1,005 553 
Mar. 31, 1956 .... 999 560 
CALVES 
Week Ended Live Dressed 
Mar. 30, 1957 ..... 200 Wl 
a 2, er =. 200 Wl 
Mar. 31, 1956 ...... oni 196 108 


*Estimated by the Provisioner 





Meat Production at Long-Time Low 


Meat production under federal inspection for the week ended March 
30 declined to its smallest volume for a full week in many months. Vol- 
ume for the period at 376,000,000 Ibs. was 3 per cent below the 386,- 
000,000 Ibs. produced the week before and just a shade smaller than last 
year’s 377,000,000 Ibs. for the same period. Slaughter of cattle and hogs— 
the two largest meat producers—was down, with that of cattle even with 
last year and the hog kill about 35,000 head below a year ago. Slaughter 
of calves and sheep showed small gains for the week, with the sheep 
kill about 40,000 head smaller than last year. Estimated slaughter and 
meat production by classes appear below as follows: 


1950-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. : 


AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
i,210 156.8 
1,250 162.0 
1,245 157.9 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
238 11.7 376 
235 1.5 386 
278 13.5 377 


HOGS 
Live Dressed 
234 130 
234 130 
231 127 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
103 49 aun 41.0* 
102 49 pes 41.6* 
103 49 15.6 44.9 








Most “‘Beefs’”” About U. S. Meat 
Grading On Price, Says Chief 


Most criticism of federal meat 
grading stems from pricing and not 
from the actual grading, the chief of 
the U. S. Department of Agriculture’s 
meat grading service told the Feed- 
ers Day audience in Denver recently. 

Dr. F. J. Beard told livestock men 
that some packers have to look at 
their books to determine if they favor 
meat grading or not. Producers are 
critical of grading when it falls short 
of their expectations, he added. 

“It is impossible, however, to elim- 
inate all variations in grading under 
present standards,” Dr. Beard de- 
clared. “We need research to make 
specific definitions for the character- 
istics of each grade.” 

Dr. Beard denied that government 
graders “tighten up on grading,” as 
they are accused of doing. He said 
occasionally a grader may make some 
errors that are caught by supervisors. 

“In this case, supervisors will meet 


with the grader to correct his work. 
We are merely bringing the grader 
back to where he should have been 
all the time, but this is often mis- 
construed as ‘tightening up,” Dr. 
Beard explained. 


CALIFORNIA STATE 
INSPEGTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, February, 1957-56 


compared, as reported to the Nation- 
al Provisioner: 








February 

1957 1956 
CORDUIR  a ia ss ces bane 36.494 34,278 
CORO NE ink ocsc a cusc vocwwe 25,863 25.991 
WI ONE die wicks a scmede 38.243 28.565 
Gy. EE let Si. waeesewens 17,707 22.106 


Meat and lard production for Feb- 
ruary 1957-56 -were: 





Lbs. Lbs. 
ree, EE RO RE EEE. 4.553.895 4.508.064 
Pork and beef ........... 7,478,993 7,141,008 
Lard, substitutes ........ 420,564 531,848 
SWE  Gavsdackesncedias 12,453,452 12,180,920 





As of February 28, 1957, California had 114 
meat inspectors. Plants under state inspection 
totaled 351, and plants under state approved 
municipal inspection totaled 95. 


MEAT EXPORTS, IMPORTS 


United States exports of fresh or 
frozen beef and veal in January, at 
26,547,058 Ibs., were about five times 
larger than the 5,063,143 lbs. shipped 
a year earlier. 

Export business in lard declined 
to 37,811,138 Ibs. from 65,355,052 
Ibs. for the month in 1956. Exports 
of edible tallow at 585,880 Ibs. were 
down from 1,213,550 Ibs. shipped in 
January 1956. Shipments abroad of 
inedible tallow at 96,695,906 Ibs. in 
January showed a considerable drop 
from 113,400,292 Ibs. a year earlier. 

On the import side, inshipments of 
canned beef in January at 7,030,921 
Ibs. were above the 4,541,955 Ibs. 
imported during the month in 1956. 
Imports of canned and cooked hams 
and shoulders amounting to 9,555,- 
942 lbs. were down slightly from 
9,657,554 lbs. in January 1956. The 
USDA report on exports and imports 
of meat products is as follows: 


Jan. Jan. 
Commodity 1957 1956 
EXPORTS (Domestic) Pounds Pounds 
Beef and veal— 
Fresh or frozen 
(except canned) . 26,547,058 5,063,143 
Pickled or cured 
(except canned) ..... 935,987 769.135 
Pork— 
Fresh or frozen 
(except canned) ..... 503.476 
Hams and shoulders, 1,869,136 
cured or cooked ...... 1,021,608 
Dn Re 288.456 
Other pork, pickled. 
salted or otherwise 
CONE cv esehetsadakss 6,409,131 6,177,606 
Sausage, bologna 
& frankfurters 
(except canned) ..... 138,780 1 
Other meats, except 
COMMS cncikenicvuceces 12,395,593 9,260,839 
Canned meats— 
Beef and veal ........ 343,553 506,647 
Sausage, bologna 
and frankfurters ‘Ke 634,284 855,272 
Hams and shoulders .. 38.518) aa gag 
Other pork, canned ... 1,158,838/ . 
Other meats and meat 
products, canned 375,399 $ 
Lamb and mutton 
(except canned) ...... 78,052 a 
Lard, (includes rendered 
rere 87.811,138 65,355,052 
Tallow, edible ......... 585.880 1.213.550 
Tallow, inedible ........ 96,695,906 113,400,292 


Inedible animal oils. 


2.40.80 | rns 


and fats, n.e.c. ....... 15,696,181 
IMPORTS— 

Beef, fresh or frozen .. 
Veal, fresh or frozen .. 


3.352.610 
9,340 
Beef and veal, 


2,886,195 
6,000 


pickled or cured ....... 1,195,361 273.428 
Canned beef (includes < 

corned Be san odds ih 7.030.921 4.541.955 
Pork, fresh or chilled 

CF SROME sc isdenescscics 2,122,624 2,975,005 
Hams, shoulders, bacon 

and other pork? ....... 274.999 409.178 
Canned cooked hams 

and shoulders ......... 9,555,942 9,657,554 
Other pork, prepared 

or preserved? ......... 1,107,150 1,283,514 
Meats, fresh, chilled, 

frozen, M.e.8. ......... 1,788 3.648 
Meats, canned, prep. or 

WHOR. - B.OB.cevcccnssc 571,116 725.796 
Lamb, mutton and 

EE eee 27.083 136,965 
Tallow, inedible ....... 59,000 90,463 
Tallow, edible ........ wen A 
Animal greases and 

po FS ere rece were 59.300 21,453 





1Not reported separately. 

2Not cooked, boned or canned or made into 
sausage, 

3Includes pork sausage. 

Compiled from Bureau of Census records. 
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PROCESSED MEATS... . SUPPLIES 





AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 247,- 
600,000 Ibs. on March 30. This 
amount was 24 per cent smaller than 
the 324,200,000 Ibs. in stock on 
March 31, last year. 

Stocks of lard and rendered pork 
fat totaled 72,100,000 Ibs., or 30 per 
cent below the 102,700,000 Ibs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holding two 
weeks before and a year earlier. 

Mar. 30 stocks as 


Percentages of 
Inventories on 





Mar. 16 Mar. 31. 
1957 1956 
HAMS: 
OR 8 ea eae 198 123 
Frozen for cure, S8.P.-D.C.. 83 198 
SME: PRINS ee sccctueses 96 158 
PICNICS: 
Peas Wee. cents 3% 100 84 
Frozen for cure, 8.P.-D.C.. 95 dd 
ORL PARDUEE So canisses ses 97 69 
BELLIES: 
Ses EE eda ec bwiee peice 105 67 
Frezen for cure, D.S. .. 100 61 
Cured. BP D0. oct 4 74 
Frozen for cure, S.P.-D.C.. 106 54 
OTHER CURED MEATS: 
Cured and in- cure 94 
Frozen and in cure 70 
fe er eee 80 
FAT BACKS: 
RE MEG. sca cesekecvs 88 109 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total.. 101 74 
TOT. ALL PORK MEATS.. 100 76 
RURIRe Ci eatends cudenmnaaar 103 70 
RENDERED PORK FAT .... 86 81 


CHICAGO LARD STOCKS 

Lard inventories in Chicago on 
March 31 totaled 41,602,280 Ibs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 


34,169,082 Ibs., in storage on Feb- 
ruary 28 and 64,258,379 Ibs. on 
March 31, 1956. 

Lard stocks by classes appear be- 
low in Ibs. as follows: 








Mar. 31, Feb. 28, Mar. 31. 
1957 1957 1956 

P.S. Lard (a) .32,675.749 24,953.845 48,793.551 
P.S. Lard (b). 1,004,136 3,440,000 eee 
Dry Rendered 

Lard (a) 5,420,945 2.265.237 11.829.620 
Dry Rendered 

Lard (b) 501,800 1.363.000 
Other Lard 1,999,650 2,147,000 
TOTAL LARD.41,602.280 34,169,082 








(a) Made previous to Oct. 1, 
(b) Made since Oct. 1, 1956. 


1956. 


ST. LOUIS PROVISIONS 


Provision stocks in St. Louis and 
East St. Louis on March 31, 1957 
totaled 13,443,025 Ibs. of pork com- 
pared with 11,383,399 Ibs. at the 
close of February and 5,065,214 Ibs. 
a year earlier, the St. Louis Livestock 
Exchange has reported. Lard stocks 
totaled 3,186,539 Ibs. compared with 
2,583,492 lbs. a month before and 
7,193,050 Ibs. a year earlier. Pork 
stocks on March 31, were 38 per cent 
below the five-year average of 18,- 
314,514 Ibs. for the date. Area hog 
slaughter numbered 415,976 head, 
compared with last year’s kill of 441,- 
471 head for the month. 


Meat Index At 23-Week High 


Price increases were general on all 
consumer commodities for the week 
ended March 26, according to the 
Bureau of Labor Statistics. The 
wholesale price index on meats for 
the period rose to 84.7 from 83.9 
for the week before and reached its 
highest level since the Oct. 9 week. 


Meat Consumption In 1957 
To Fall Below 1956 Level 


Beef consumption is expected to 
be about 81 Ibs. per person in the 
United States this year, or about 3 
Ibs. less than last year, but slightly 
higher than in 1955, according to the 
U. S. Department of Agriculture, 
Total meat consumption in 1956 
amounted to 164.7 Ibs. per capita, 
but it may be 6 or 7 Ibs. less this year, 
Meat consumption in the U. S., ak 
though higher than in most countries, 
is considerably smaller than jn 
Australia, where the average person 
consumed about 200 Ibs. last year, 

Agricultural economists at lowa 
Agricultural College point out that 
Americans annually consume large 
quantities of other ‘farm commodities 
as poultry, eggs and dairy products 
and fish, which, combined with meat 
consumption, would bring the total 
U. S. consumption of high protein 
products ‘to about 380 Ibs. per per 
son. Only small amounts of other 
livestock farm products are eaten in 
Australia. 


U. S. Lard Storage Stocks 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and_non- 
refrigerated, on February 28, 1957 
totaled 112,042,000 Ibs., according to 
the Bureau of Census. This was.an 
increase from 101,098,000 Ibs. a 
month before, but about a 78 per cent 
decline from 209,885,000 Ibs. in stor- 
age on the same date last year. 











DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS ae apnea 2 0@2t 

(l.e.1. prices, Ib.) (1.¢.1, prices) (Le¢.1, prices quoted to manu- Hog Bungs— P 

5 ; Sow, 34 § CBG Pec 55@ 6 
Pork sausage, bulk. Cervelat, ch. hog bungs. 94@ 98 facturers of sausage) - anal 84 inch cut ... ae 50 
in 1-lb. ie oeccecs Eg @40 aw cenecccceseeee 49@ = Beef rounds— Large prime, 34 in. ... 34@ % 
"a, ee ae ees ee oa 19 Bxport. narrow. pied, Cries. 95 S.. -+-) 
Frankfurters. sheep ee Se Ree oie ee 83@ 85 — /35 =| ae 11.35 Middles, 1 per set 
casing, 1-lb, pkge. ..54 @57% Pepperoni .............. 74@ 75 hea aa : 1.10 pag occ te “oe. BIG O 
Frankfurters, skinless, OS eee reer 4@ 76 re. med., @145 
1-Ib, pkge. .......++- 42 @45 Genoa style salami, ch... 99@1.02 oar. a 00@1.45 Sheep casings (ver bask): | lame 
Bologna (ring) ........ 41 @45 Cooked salami ......... 45@ 47 ee eee a S.. -1-25@1.60 26/28 mm. ...-..++-+++5. 5.50gee 
Bologna, artificial cas...36%4@43 RR gs cose hceh ees 85@ 87 txport. jumbo, 44/up. .2.05@2.50 a MM, ....2.6..00: 6 pes 
Smoked liver, hog bungs.44%@51 ies... cite. 75@ 78 pemeanc. regular ..... 70@ 90 2 2/24 MAIO. os. 5 Sy conten ee 
Smoked liver. art. cas...37%4@45 Mortadella ............. 51@ 54 omestic, wide ....... 80@1.10 0/22 mm, ..........-+ 4 
Polish nawease, aahoked. 40, G54 Weasands, No, 1, 18/20 mm. ..........-.2.95@8.% 
New Eng. lunch. spec. “61 @65 ie a eS ae 12@ 16 16/18" W080 hos vaomen 1,75@2,30 
Olive loaf ............- @49% SPICES Weas., No, 1, 22 in./up 9@ 14 
Blood and tongue ..... rH @431% 
Pepper loaf .......... 45 @56% (Basis, Chicago, original barrels, Beef middles— CURING pe 
Pickle & Pimiento loaf..41 @44% bags, bales) ee: _— in...1.40@1.65 
: ; x! ra se ect. se 
SEEDS AND HERBS Aare. pris raede = 7 2% in, = 2 «+ -2.60@2.00 rive rfd, gran, nitrate 7 5.65 
(1.c.1, prices) Chili, pepper ....... oe 45 Caps. “clear. Citar; in. 32@ 35 Pure wee powdered nitrate 8.65 
Ground Chili, powder ...... = 52 Caps. clear. 4@4% in 19 Of CORR «.cncscisecnvcuaeiee . 
Whole forsausage Cloves. Zanzibar .... 68 79 Caps. not ci Salt. paper sacked. f 0.b. 
soa Ginger, Jam., unbl. -1.06 1.15 ee ek ees Chgo., gran. carlots. ton., 30.00 
Caraway seed ... 24 29 ee eee 18 ' 

: = Mace, fancy Banda. .3.50 4.10 Deied'c alt hindidors Rock salt, ton in 100-Ib. 
eae seed ... 36 41 West Indies ...... 3.75 anes. “4 es bags. f.o.b. whse., Chgo.. 28.00 
Mustard seed, E Indies ...... 3.60 Sugar— 

fancy 23 Mustara flour. fancy. 37 8-10 in. wide. flat .. 11@ 18 Raw 96 basis, f.o.b, N.Y... 6:20 

Saggy aati “ 1 33 10-12 in. wide, flat .. 12@ 14 Refined standard cane 

yellow Amer... 17 igs HE Ra lab oe 12-15 in. wide. flat :. 18@ 2 en tg PO 8.70 
Oregano ......... 34 est India Nutmeg .60 gran. basis wo) site 
Cnntaaae Paprika, Spanish 88 Packers ¢uring sugar, 100 
nan seat No. 1. 21 a Paprika, cayenne 54 Pork Casings: Ib. bags, f,o.b, Reserve. 4. 
ens mate: Re ae ia Pepper: Extra narrow, 29 mm. La., leas 2% .....eee008 ‘ 
Marjoram, French 70 oo Red. No. 1 ...... # 54 and down .......... 4.50@4.75 Dextrose (less 10c): 7.00 
Sage. Dalmatian, EE oseacdmene tia 45 49 Narrow, 29@32 mm...4.50@4.75 Cerelose, regular .....++++ ‘9 
v So aepuaeyn ee oS ae OMI | seccescceces Medium, 32@35 mm.. .2.75@3.00 Ex- Warehouse, Chicazo coc 
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Hindatr 
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Rounds. 
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Rounds 
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55@57... 
TT 
82. 
92@%... 
92@95... 
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Insides, 
Outsides, 
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_BEEF-VEAL-LAMB. .. Chicago and outside 








CHICAGO 


April 2 


WHOLESALE FRESH MEATS 


CARCASS BEEF 


Ribs, 25/35 jie 
Navels, No. 1 
Flanks, rough No, 1. 


Choice: c wake 
Hindatrs., 5/800 ..... 43 @43% a. wee 
— Pe gh no Skee = Bull meat. boneless, 
Td, loins, 50/76 (icl).61 @66 poarrels 
Sq. chucks, 70/90 .. 30 barrels 
Arm chucks, 80/110 .. 28 Beef trim 
Briskets. ai cuseese @23% barrels 

ibs, 25/35 (le 45 
lly No. : weg Shee ou mink Boneless chucks. 
Flanks. rough No, 1.. 12% Beef cheek meat. 


Good (all wts.): 


RRS ATE 


Sq. cut chucks 


SNE, WG is) 400m x ayls 
ENN fas « diols whip eee 8 
Ee ere ire 





n—nominal. 








Choice, 55/65 ..... 
Good, all wts, 


trimmed, 
Shank meat. bbls. 
Beef head meat. 
Veal trim., 
rrels 


BEEF PRODUCTS 


(Frozen, carlots, 





barrels .... 
boneless, a 


Ib.) 


n, . Tongues, No. 1, 100’s... 27% 
= — 700/800" Serene Hearts, regular, 100’s,.. 13 
Froice, 500/600... 35 Livers, regular, 35/50's. 17% 
Choice. 600/700 :1:.:'35 @36 agg Mw ge pel ia 
Choice, 700/800 ...... 34% @35 yapa, conieed. 1002 7+*- 14% 
Good. 500/600 .......3 @32% sips, unscalded, 100’s... 9% 
Good. 600/700 @33- Tripe, scalded, 100’s 6 
septal ae 36 Tripe, cooked, 100’s 6% 
Commercial cow’... .. OG re aaa ov 
Canner—cutter cow ..24%@25 sane. a Secu s Cale 

Udders, 100’s .......... 5% 
RIMAL BEEF CUTS 
r FANCY MEATS 

Prime: 1 i 
Hindatrs.. 5/800 ..... None atd. (1.¢.1._ prices) i 
Foreatrs.. 5/800 ..... None atd. Beef tongues, corned ... 35 
Rounds, all wts. ..... 43n Veal breads, 
Ta. loins, 50/70 (Iecl). @93 UNGeE TS O80 ssn sens 81 
Sq. chucks. 70/90 on 30n 38 ORE GD nc veues'ss 90 
Arm chucks, 80/110" = 28n Calf tongues, 1-lb./dn.. 18 
Briskets. (cl) ce Oxtails, fresh, select ... 16 


BEEF SAUS. MATERIALS 
FRESH 


wees 3414n 


36% 
26 
29% 


erie 34% 


24 
18 


222-29 @29% 


VEAL—SKIN OFF 


(1.e.1, careass prices) 


$46.00@47.00 


28. 00@ 36.00 


CARCASS LAMB 


prices) 


Fresh J/L O-C grade Froz. C/L Prime, 90/120 ...... 
B5@5T..... Cow. 4/dn. .....57@59 Prime. 120/150 
Cow. 3/4 .....T5@TT — Grotce. 120/150 
5 OOM, SAE 1a ois 81@83 G 50 
5 Cow, 5/up ..... 91@93 ood, bo a + 
+ Bull, 4/ap. «.... 91@93 Good: 120/150 ..... 
Stand., all wts. .... 
BEEF HAM SETS src lias 
Insides, 12/up ........ 42% 
Outsides, 8/up ......... 38% (Le.l 
Knuckles, 744/up ..... 421% 35/45 : 
CARCASS MUTTON teen 
Choice, 70/down ....... 19 @21 Choice, 35/45 ..... 
Good, 70/down ........ 19 @20 Choice, 45/55 ..... 








PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF 
STEER: 


500-600 Ibs, 
600-700 Ibs. 
koe ard: 
350-600 Ibs. 


cow: 
Standard, all wts. 


Utility, all wts. 
Canner-eutter 


FRESH CALF: 


Choice: 
Ponas Ibs. down 


00d : 
oon Ibs. down 
LAMB (Carcass) : 





Prime: 

I Pe 
Se eet ee tice 
Ene 
. 2 ae 
Good, all wts, ...... 
Springers ih ecalieiel rae oa 0 

MUTTON (EWE): 


Choice, 70 Ibs, down... 
» 70 Ibs. down... 





(Careass) 


Commercial, all wts. 


Bull, util, & com’! .. 


Los Angeles 
April 2 


$39.00@41.00 


38.00@40.00 


37.00@39.00 
35.00@37.00 


35.00@37.00 


None quoted 
29.00@31.00 
27.00@ 29.00 
None quoted 
30.00@33.00 


(Skin-off) 
40.00@44.00 
36.00@39.00 


39.00@42.00 
38.00@40.00 


39.00@42.00 
38.00@40.00 
36.00@40.00 
None quoted 


None quoted 
None quoted 
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San Francisco 


April 2 


$39.00@40.00 
38.00@39.00 


36.00@37.00 


35.00@37.00 


31.00@35.00 


30.00@ 32.00 


28.00@30.00 
26.00@ 28.00 
25.00@27.00 
29.00@31.00 


(Skin-off) 
38.00@40.00 
36.00@38.00 


None quoted 
None quoted 


42.00@44.00 
40.00@42.00 
38.00@ 40.00 
45.00@50.00 


None quoted 
None quoted 


1957 


No. Portland 


April 2 


$38.00@41.00 


37.00@40.00 


36.00@38.00 
36.00@37.00 


32.00@35.00 
None quoted 
29.00@31.00 
27.00@30.00 


25.00@ 28.00 
30.00@31.50 


(Skin-off) 
40.00@46.00 
37.00@39.00 


43.00@48.00 
41.00@45.00 
43. 00@48. 00 
50.00@54.00 


None quoted 
None quoted 





NEW YORK 


April 
WHOLESALE FRESH MEATS 
BEEF CUTS 
Western 
Steer: (1.e.1. prices) Cwt. 


Prime, care., 6/700.$42.00@44.00 
Prime, care., 6/800. 41.00@43.00 
Choice, carc., 6/700. 37.00@39.00 
Choice, care., 7/800. 26.00@37.50 
Good, carc., 6/700.. 32.00@34.00 
Good, care., 7/800.. 34.00@36.00 
Hinds., pr.. 6, .. 53.00@57.00 
Hinds., pr., 7/800... 52.00@56.00 
Hinds., ch., 6/700.. 46.00@49.00 
Hinds., ch., 7/800.. 43.00@46.00 
Hinds., gd., 6/700.. 42.00@44.00 
Hinds., gd.. 7/800.. 40.00@42.00 


BEEF CUTS 
(L.e.1. prices Ib.) 
Prime steer: City 


600/700 ... 55@ 59 
Hindatrs., 700/800 ... 5A 58 
Hindatrs.. 800/900 ... 2@ 54 
Rounds, flank off .... 8@ 48 
Rounds, diamond bone, 

WEN ON canennues ce 
Short loins, untrim, 
Short loins, trim, .. 
pO SS eee 
Ribs (7 bone cut) 


Hindatrs., 





AFM CHUCKS ..ccces sce 

DUNT ao vvipp ives uss a D 

bg ara § er reat By” 13%@ 15 
Choice steer: 

Hindqtrs.. 600/700 ... 48@ 51 


Hindatrs.. 700/800 ... 47@ 50 


Hindgtrs., 800/900 ... 44@ 46 
Rounds, flank off ..... 42@ 47 
Rounds, diamond bone. 

a eer eee 48@ 48 
Short loins, untrim. 56@ 64 





Short loins, trim, naoe:, Soe SS 


pf RE a are 13@ 14 
Ribs (7 bone cut) 46@ 52 
Arie. CHUCKS  ...6< cae: 30%@ 33 
pg) Co he Se are ae Zeer (ON 
PIMUOS .- cedicsicccccceces 12%@ 14 


2, 1957 


FANCY MEATS 


(1.e.1, prices) 


Lb. 

Veal breads, 6/12 oz. ....... 84 

we OO Cin ct cles ent saad 1.04 

Beef livers, selected .......... 33 

UGE ROUNONE: 5... a bcc aes cress 18 

Oxtails, % Ib., frozen ....... 16 
LAMB 


(1.¢.1, carcass prices, cwt.) 








City 

Prime, $48.00@52.00 
Prime, 00@5. 

Prime, 47.00@49.00 
Prime, 46.00@47.00 
Choice, 30/ 47.00@51.00 
Choice. 48.00@52.00 
Choice, 46.00@48.00 
Choice, 55 46.09@47.00 
Good, 46.00@49.00 
Good 47.00@50.00 
Good 44.00@46.00 

Western 

Prime, 45/dn. 48.00@52.00 
Prime, 45/55 47.00@49.00 
Prime, .. 45,.00@47.00 
Choice, - 48.00@50.00 
Choice, 45.00@48.00 
Choice, 65 45.00@ 46.00 
Good, 4 5/dn. Cee edad 45.00@46.00 
Good, 45/55 ......... 44.00@45.00 


VEAL—SKIN OFF 


(Le.1. ecareass prices) Western 
Prime, $42.00@48.00 
Choice 37.00@41.00 
Good, 33.00@35.00 
Good, 90/120 35.00@38. 
Stand.. 50/ 90 ...... 29.00@31. 
Stand.. 31.C0@34.00 
Calf, 200/dn 30.00@32.00 
Calf, 28. 30. 





Calf, 200/dn.. std. ... 27.00@29.00 





N. Y. MEAT RECEIPTS 


Receipts reported by the USDA 
Marketing Service, week ended 
March 30, 1957 with comparisons: 


STEER AND HEIFER: Carcasses 
Week ended Mar. 30 ... 12,055 
Week previous ......... 11,144 

cow: 

Week ended Mar. 30... 827 
Week previous ......... 781 

BULL: 

Week ended Mar. 30... 417 
Week previous ......... 345 

VEAL: 

Week ended Mar. 30... 11,022 
Week previous ......... 12,728 

LAMB: 

Week ended Mar. 30 ... 31,070 
Week previous ......... 27,137 

MUTTON: 

Week ended Mar. 30... 811 
Week previous ......... 360 

HOG AND PIG: 

Week ended Mar. 30... 9,016 
Week previous ......... 8,532 


PORK CUTS: 
Week ended Mar. 30 ...1,944,678 
Week previous ......... 964,759 


BEEF CUTS: 


Week ended Mar. 30 ... 139,647 

Week previous ......... 238,109 
VEAL AND CALF CUTS: 

Week ended Mar. 30... 2,041 

Week previous ......... 2,041 
LAMB AND MUTTON: 

Week ended Mar. 30... eas 

Week previous ......... 13,314 
BEEF CURED: 

Week ended Mar. 30... 13,422 


Week previous ....... 1. 13,322 
PORK CURED AND SMOKED: 


Week ended Mar. 30 263,519 
Week previous ......... 470,925 
LOCAL SLAUGHTER 
CATTLE: Head 
Week ended Mar. 30... 12,911 
Week previous ......... 13,048 

CALVES: 
Week ended Mar. 30... 12,234 
Week previous ......... 12,387 





HOGS: 
Week ended Mar. 30... 57,753 
Week previous ......... 57,701 
SHEEP: 


Week ended Mar. 30 ... 35,006 


Week previous ......... 35,185 

COUNTRY DRESSED MEAT 
VEAL: Care. ree’d 

Week ended Mar. 30 ... 8,062 

Week previous ......... 9,840 
HOGS: 

Week ended Mar. 30... 23 

Week previous ......... 57 
LAMB AND MUTTON: 

Week ended Mar. 30... 286 

Week previous ......... 409 


PHILA. FRESH MEATS 


April 2, 1957 
WESTERN DRESSED 


STEER CARCASSES: (Cwt.) 
Choice, 500/700 ... oe. 50@38.25 
Choice, 700/900 .... 37.00@38.75 
Good, 500/800 ..... a 00@35.50 
Hinds, choice ...... 46.00@48.00 
Hinds, good ....... 42.00@ 45.00 
Rounds, choice .... 43.00@46.00 
Rounds, good ..... 42.00@44.00 


COW CARCASSES: 
Com’l, all wts. 
Utility. all wts. 

VEAL (SKIN oar: 

90/120 


-- 30.00@31.50 
- 27.50@29.00 


- 40.00@43.00 


Choice, < 

Choice, 120/150 . 40.00@43.00 

Good, 50/ 90 ..... 34.00@36.00 

Good, 90/120 ..... 35.00@37.00 

Good, 120/150 ..... 36.00@38.00 
LAMB: 

Ch, & pr.. 30/45 . 49.00@53.00 


Ch. & pr.. 45/55 ... 48.00@52.00 


Good, 30/45 ....... 46.00@50.00 
Good, -45/55 ....... 46.00@50.00 


LOCALLY DRESSED 
STEER BEEF (lb.) Choice Good 


Care.. 5/700 .38@39 aes 
Care., 7/800. 874 @38% eo 

Hinds, 5/700 ..... 45@48 bess 
Hinds, 7/800 ..... 44@4T7 42@44 


Rounds, no flank..43@46 41@43 
Hip rd., plus flank.42@45 40@42 
Full loins, untrim..47@52 43@46 
Short loin, untrim.56@62 48@55 
Ribs (7 bone) ...46@50 43@46 


Arm chucks ..... 31@33 29@31 
SRUURG oe ko uies 27@30 27@30 
Short plates ..... 12@15 12@15 














From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, 
SKINNED HAMS 


Fresh or F.F.A Frozen 
44%b ...... i aS 4444b 
Sele eee 438% 
Sere 6 eee 42@42% 
Serer | eee 43 
LL” SR PS si |e 421% 
. SRR > SPAR 41% 
ere | | eee ee 41% 
MR Sc wc sa Sn wc cxsceek 41n 
eS MEME Sx hao sk 39% 
38 ..... 25/up, 2’s in 38n 
PICNICS 
Fresh or F.F.A Frozen 
3% O26 IS. Euidieate % 25% 
tue leh b>. Ere 
33% @23 2 ere 22%n 
22% @23 a os tiatesd: Cae 22%n 
, A ee eee 22%n 
22% ..... Th. ts in 22% 
FAT BACKS 
Fresh or Frozen Cured 
MR oa Kaas GIB 55 0555.06 104%n 
gees BIRD coceieass 10%n 
oe aS SOT ES Sows oo00s 10% 
1O%m. 2.050. ig | ere 11% 
BE ALidad ee ee 2 
aaa 16/18 ... 131, @13% 
RE 18/20 ... 138% @13% 
TEAR SACs 20/25 ... 18% @13% 





n—nominal, a—asked, b—bid. 


Chieago price zone, 


April 3, 1957) 


BELLIES 

Fresh or F.F.A. Frozen 
338%@34n .. 6/8 . 83146@34n 
33%@34 ... 8/10 -. 838% @34 
>. eae SS REE A 30% 
30 sasigaic Wika pi pane 

27@27 by 14/16 ..... 27@27% 
26@ 261 a) Pere —_* 

, Se eee 
Gr. Amn D.S. etiee 
| eee eee 22%n 
21442 ok Ee Oe 22% 
2la Ok See 22n 
ae _ SOS 19% 
17a a, See ee re 18 
i ee rn 17% 

FRESH PORK CUTS 
Job Lot Car Lot 
39%, @40 Loins, 12/dn. ..... 39 
39@39% Loins, 12/16 ...... aa 
38%4.... Loins, 16/20 ...... 
37%.... Loins, 4 gal 36% ast 
22%,@35 Butts, 4/8 ....... 
32@33.. Butts, S/i2 “31@3i% 
; . See Butts, 8/up ...31@31% 
| ee Ribs, 3/dn....364@36% 
Oe ae | ae *, Sees 29 
 : EE ibe, B/OB 0560588 21 
OTHER CELLAR CUTS 

Fresh or Frozen Cured 
14.. Square Jowls .......... unq. 
11.. Jowl Butts, Loose ..... 11% 
11% Jowl Butts, Boxed ung. 





LARD FUTURES PRICES 


NOTH: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, MAR. 29, 1957 


Open High Low Close 

May 14.387 14.37 14.30 +e 

July 14.50 14.52 14.40 14.47 

-47 

Sept. 14.40 14.45 14.40 14.42b 

Oct. 14.07 14.12 14.07 14.10a 
Sales: 6,520,000 Ibs. 

Open interest at close Thurs., 


Mar. 29: May 723, July 483, Sept. 
248, and Oct. 36 lots. 


MONDAY, APR. 1, 1957 
May 14.30 14.40 14.25 14.37b 
-27 
July 14.42 14.50 14.40 14.42b 
-40 
Sept. 14. 42 14.42 14.30 14.37a 
Oct. owe 14.02b 
Sales: 6,240,000 me. 


Open interest at close Fri., Mar. 
29: May 705, July 498, Sept. 241, 


and Oct. 35 lots. 

TUESDAY, APR. 2, 1957 
May 14. bs 14.45 14.32 14.45b 
July 14. 7 14.55 14.40 14.55 
Sept. 14.37 14.45 14.37 14.45 
ee rere 14.27b 

Sales: 4, 360,000 he. 

Open interest at close Mon., Apr. 
1: May 712, July 498, Sept. 260, 
and Oct. 35 lots. 

WEDNESDAY, APR. 3, 1957 
May 14.47 14.52 14.40 14.52 
July 14.57 14.67 14.55 14.62 

-60 
Sept. 14.45 14.52 14.40 14.50a 
ae 14.15b 

Sales: 5,000,000 Ibs. 

Open interest at close Tues., 
Apr. 3: May 721, July 499, Sept. 
261, and Oct. 35 lots. 

THURSDAY, APR. 4, 1957 
May 14.55 14.65 14.52 14.60b 
July ee 14.80 14.65 14.80a 

-72 
Sept. 14.57 14.65 14.52 14.62a 
Oct. 14.20 14.25 14.20 14.25b 
Sales: 8,000,000 Ibs. 
Open interest at close Wed., 


Apr. 3: May 711, July 512, Sept. 
264, and Oct. 35 lots. 


40 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
April 2, 1957 
skinned, 10/12...4514%4@46 
skinned, 12/14... 45 
skinned, 14/16... 44 
Picnics, 4/6 Ibs., loose.. 26% 
Picnics, 6/8 lbs. ....... 24 @24% 
Pork loins, boneless ... 
Shoulders, 16/dn., loose. . 
(Job lots) 


Hams, 
Hams, 
Hams, 


Pork livers 
Tenderloins, 
Neck bones, 
Ears, 30's 
Feet, 8.c. 


fresh, 10’s..72 
bbls. 


bbls. 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers, in 
job lots only) 


Pork trim., guaranteed 

40% lean, barrels .... 16 
Pork trim., guar. 50% 

RORM,. DREFOM cccincics 17% 
Pork trim., 80% 

lean, barrels. .....60.. 33. @33% 
Pork trimmings, 

959% lean, barrels .... 44 
Pork head meat ....... 24 
Pork cheek meat, 

ee. ne 281% 

PACKERS’ WHOLESALE 

LARD PRICES 
Refined lard, tierces, f.o.b. 

ROD .. eens cha Gime saeh $13.50 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago ..... -00 
Kettle rendered, 50-Ib. tins, 

FOB. ORIRBO. 2... cc ccccce 17.25 
Leaf, kettle rendered, tierces, 

£00. COMGGG -csincccnscces 17.25 
RAN MON « saig:ib vacate ia seco oy 19.00 
Neutral tierces, f.0.b. Chicago 18.00 


Standard shortening, 
N. & S. (del.) 
Hydro shortening, N. 


WEEK'S LARD PRICES 


nN 
to 


& 
nm 
33} 
wa 
ot 


P.S. or Dry Ref. in 

Dry Rend. 50-1 

Rend. Cash Loose tins 
Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Mar. 29 14.35n 12.75 15.25n 
Mar. 30 14.35n 12.75n 15.25n 
Apr. 1 14.37%n 12.75 15.25n 
Apr. 2 14.45n 12.75 15.25n 
Apr. 3 14.52%n 12.75n 15.25n 
Apr. 4 14.60n 13.00 15.25n 
n—nominal, a—asked. 





PORK AND LARD ... Chicago and outside 


CHICAGO PROVISION MARKETS HOG VALUES IMPROVE THIS WEEK 


(Chicago costs, credits and realizations for first two days of week.) 
A decline in the live hog market brought about im 
proved margins on hogs this week. There were mark 
downs in pork, but not enough to offset the lower prigg 
on the live animals. Gains, however, failed to match lag 


week’s losses. 





—180-220 Ibs.— —220-240 Ibs.— —240-270 Ibs 
Value Value Value 
per per cwt. per Percwt. per per cw, 
ewt fin. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 
eee $12.07 $17.22 $11.67 $16.27 $11.64 $igy 
Wat Cute, lar. i ccs 5.85 8.39 5.89 8.30 5.24 TH 
Ribs, trimms., ete. .... 1.82 2.59 1.68 2.32 1.51 
Cost of ‘hoes. .<:.. 1.58% $17.59 $17.87 $17.54 
Condemnation loss .09 -09 -09 
Handling, overhead LIT 1.60 1.43 
(. a aS 19.45 27.79 19.56 19.06 
TOTAL VALUE ....... 19.74 28.20 19.24 36. Fs 18.39 
Cutting margin ....+$ .29 +$ .41 —$ .32 46 —$ .67 = r 
Margin last week ..+ .12 + .16 — .74 — 1.08 —185 —1R 
Los Angeles San Francisco No. Portland 
April 2 April 2 April 2 
FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
80-120 Ibs., U.S. No. 1-3. None quoted None quoted None quoted 
120-170 Ibs., U.S, No, 1-3.$31.00@33.00 None quoted $29.00@31.50 
FRESH PORK CUTS, No. 1: 
LOINS: 
ee SRR Fate 45.00@49.00 $47.00@50.00 45.00@48.0 
Ee AOR. isccxces sees 45.00@49.00 47.00@50.00 45.00@48.0 
ee MES hoe vewaminvige 45.00@ 49.00 44.00@47.00 44.00@46.0 
PICNICS: (Smoked) (Smoked) (Smoked) 
MOM OM siete sn ccowad 30.00@34.00 32.00@36.00 32.00@34.0 
HAMS, Skinned: 
Serre 50.00@58.00 52.00@56.00 52.00@57.0 
BE EE eras nde cea 50.00@57.00 52.00@56.00 50.00@55.0 
BACON “Dry’’ Cure, No. 1: 
i gh ET eC 47.00@56.00 54.00@60.00 47.00@51.0 
EAR * bddéwecgh aad 46.00@51.00 52.00@56.00 45.00@49.0 
SS eee 45.00@50.00 48.00@52.00 43.00@46.0 
LARD, Refined: 
a” 19.00@21.25 22.00@ 23.00 17.00@20.0 
50-lb. cartons & cans.. 17.50@20.75 20.00@22.00 None quoted 
NOME oS eiticcs eae s ete 17.00@20.25 18.00@20.00 15.00@18.0 





N. Y. FRESH PORK CUTS 


April 2, 1957 
City 

Box lots 
Hams, sknd., 10/14...$47.00@52.00 
Pork loins, 8/12 .... 44.00@48.00 
Pork loins, 12/16 44.00@47.00 
Boston butts, 4/8 .... 34.00@39.00 
Regular picnics, 4/8.. 27.00@31.00 
Spareribs, 3/down .... 40.00@43.00 
Pork trim., regular ... fi 
Pork trim., spec. 80% 39.00 
(1.¢.1. prices ewt.) Western 
Pork loins, 8/12 .... 42.00@45.00 
Pork loins, 12/16 . 4 @44 
Hams, sknd., 10/14 47.00@49.00 
Boston butts, 4/8 .... 34.00@38.00 
mpenses, -4/8 occu eee -00@ 28.00 
Spareribs, 3/down . 38.00@42.00 


N. Y. DRESSED HOGS 


(1.¢.1. prices) 
(Heads on, leaf fat in) 


OP Ae: --T8 We. 2 sk $28.75@31.75 
i Oe A” 28.75@31.75 
100 to 125 Ibs. ...... 28.75@31.75 
125 to 150 Ibs. ...... 28.75@31.75 


CHGO. WHOLESALE 


SMOKED MEATS 
April 2, 1957 


Hams, skinned, 14/16 Ibs. (Av.) 
EEE Ar ee, eee 50% 

Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped 51% 

Hams, skinned, 16/18 Ibs., 
RE 50 


Hams, skinned, 16/18 Ibs... A 
ready-to-eat, wrappe 51 

Bacon, fancy Pag brisket 
off, 8/10 Ibs., wrapped . 4 

Bacon, fancy sq. cut, seedless, 
12 /14 lbs., wrap 43 


Bacon, No. ‘1 sliced 1-1b. heat 
seal, self service pkge. ... 54 
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PHILA. FRESH PORK 
April 2, 1957 


WESTERN DRESSED 
PORK CUTS—U.S. No. 1-3, tb. 


Reg. loins, trmd., 8/12.. 41@8 
Reg. loins, trmd., 12/16.. 41@8 
Butts, Boston, 4/8 ..... 35@87 
Spareribs, 3/down ...... 37@30 
LOCALLY DRESSED 
Pork loins, 8/12 ......... 4@Qll 
ork loins, 12/16 ......... se 
Bellies. 10/12 ........scses 
Spareribs, 3/down ........ 36@40 
Skinned hams, 10/12 ...... 
Skinned hams, 12/14 ...... 471A 
Pietics; 4/8 <. ..06. sik 28@31 
Boston Butts, 4/8 ........ 34@8 


HOG-CORN RATIO 


The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Mar. 30, 1957 was 13/, 
the U. S. Department @ 
Agriculture has reported 
This ratio compared 
the 13.5 ratio for the al 
ceding week and 10. 
year ago. These ratios wert 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.294, $1.287, and $1. 
per bu. during the 
periods, respectively. 
























B' 


BY-F 


Unground, 
bulk .. 
+DIGES1 


High te: 
Liquid § 


50% meat 
50% meat 
55% meat 


60% stean 


Feather t 
per unit 
Hoof mea 


¢ 
Low test, 
Med. test. 
High test. 


GE 


Calf trim 
Hide trim 
Cattle jar 

(gelatin 
Pig skin 


Winter ec 
Summer ¢ 
Cattle sw 
Winter p 
gray, 1 
Summer | 
gray, lt 


—— 
4 


i 












-ortland 
ril 2 

r style) 
> quoted 
1@31.50 


1@48.00 
1@ 48.00 
1@ 46.0 
10ked) 

1@34.0 


0@57.0 
0@55.0 


0@51.0 
0@49.0 
0@46.0 


0@20.0 
e quoted 
0@18.0 


ORK 


3, Ib. 





BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday. Apr. 3, 1957 
TBLOOD 
Unground, per unit of ammonia 


UE <n . ois ainda a eiel tig brs meesieaee oop 6.00@6.25n 


#DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground,. loose: 
MP NODS Cocke cope ese comes ewes ee os 6.25n 
CANN 95 ihe pik nos oie «Sia 6 Waka ae Sean 6.25n 
BE TOBE cc wdestiveeerevecsescceaes 6.12%n 
Liquid stick, tank cars ............. *2.00n 


+PACKINGHOUSE FEEDS 
Carlots, ton 
bagged .$ 70.00@ 75.00 
67.50@ 70.00 
80.00 


7.50@ 82.50 


50% meat, bone scraps, 
50% meat, bone scraps, bulk ... 
55% meat scraps, bagged 

90% digester tankage, bagged .. 


‘ 
60% digester tankage, bulk .... 75.00@ 80.00 
90% blood meal, bagged ....... 115.00@120.00 
Steam bone meal, bagged is 
(Specially prepared) ......... 85.00 
60% steam bone meal, bagged... 75.00 


FERTILIZER MATERIALS 
Feather tankage, ground, é 
per unit ammonia *5.00@5.25 
Hoof meal, per unit ammonia 75.25@5.50 


DRY RENDERED TANKAGE 


Re OORt, TOE WMI DOL. oo veick ccc ctne's 1.30n 
Bee tant, DOr WAG PRO. we ck ers oes 1.25n 
Mn COet, DOK TREE GEGOE onic. cee gaae 1.20n 
GELATINE AND GLUE STOCKS 
Cwt. 
Calf trimmings, limed (glue) ..... 1.25@ 1.35 


Hide trims., green salted (glue) ... 

Cattle jaws, scraps and knuckles, 
(gelatine, glue), per ton ........55.00@57.00 
Pig skin scraps (gelatine) 7.50@ 8.25 


ANIMAL HAIR 
Winter coil dried, per ton ....... *85.00@90.00 
Summer coil dried, per ton ....... 740.00@42.50 
Cattle switches, per piece 438%@5% 
Winter processed (Nov.-March) 
gray, Ib. 
Summer processed (April-Oct.) 
gray, lb. 


7.00 


416% 


410%4 


*F.0.B. Chgo. *Delivered. n—nom. a—asked. 





TALLOWS and GREASES 


Wednesday, April 3. 1957 











Eastern buying interest late last 
week raised asking prices, and a 
moderate trade was consummated at 
fractionally higher quotations. Choice 
white grease, all hog, traded at Qc, 
and bleachable fancy tallow at 8@ 
8¥%c, all c.a.f. New York, and the 
latter based on the quality of prod- 
uct. Bleachable fancy tallow sold 
at 7@7%c, c.a.f. Chicago. Most other 
items in the Midwest were bid at the 
list, with offerings on the light side. 
Edible tallow sold at 11%@11%c, 
Chicago, with indications in the mar- 
ket that more could be bought at 
11%4c. Edible tallow was bid at 11%c, 
f.o.b. River, but was held at 11%c. 

The inedible tallow and grease mar- 
ket was inclined to a little easiness 
on Monday of the new week. Choice 
white grease, all, hog, sold at 9c, c.a.f. 
East, with later bids fractionally low- 
er. Inquiry on bleachable fancy tallow 
was at 744@7‘%c, same delivery point, 
with asking prices up to 8%c. No ma- 
terial change was registered in the 


Midwest. Edible tallow was bid at 
11%4c, Chicago but was held at 12c. 
A few tanks of choice white grease, 
all hog, sold later in the day within 
the quoted range of 8%@Qc, all c.a.f. 
New York. Edible tallow sold at 11% 
@11%c, f.o.b. River, and trade vol- 
ume was moderate. 

On Tuesday, hard body bleachable 
fancy tallow sold at 7%c, c.a.f, East, 
and regular production material was 
bid %@*%c lower, but without re- 
ported trade. It was indicated around 
trade circles that some re-sale product 
in the eastern direction tended to 
soften the price structure. Edible tal- 
low was bid at 11%c, certain River 
points, with offerings at 114@11%e. 
Indications were also in the market 
at 11%4c, Chicago. The list was again 
bid on inedibles locally: Bleachable 
fancy tallow at 7@7‘sc, prime tallow, 
6%4c; special tallow and B-white 
grease, 6%c, and yellow grease at 
6c, all c.a.f. Chicago. 

Continued inquiry in the Midwest 
was at steady levels, with offerings 
held fractionally higher. Not much 
change pricewise on product for east- 
ern destination. Choice white grease, 
all hog, was offered at 8%c, c.a.f. 
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| SPEND MY TIME 
PRODUCING AND 
SELLING MEAT . . . 


For | know | can rely on Darling & Company 
because of their proven: 


ERVICE 
> : 
RELIABILITY 
ASSISTANCE 


& QUALIFIED EXPERIENCE 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


CHICAGO ® BUFFALO @ 
4201 So, Ashland © P.O. Box #5 be 
Chicago 9, ® Station "A" es 
Illinois @ Buffalo 6, New York e Dearborn, 
Phone: YArds 7-3000 © Phone: 


DETROIT e CLEVELAND 
P.O. Box 3329 © P.O. Box 2218 
MAIN .POST OFFICE ® Brooklyn Station 


Michigan @ Cleveland 9, Ohio 


= Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


DARLING & COMPANY 








CINCINNATI e ALPHA, IA. 
Lockland Station * P.O. Box 500 
Cincinnati 15, ® Alpha, lowa 

io 8 


Flimore 0655 @ Phone: WArwick 8-7400 @ Phone: ONtario 1-9000 © Phone: VAlley !-2726 @ Phone: Waucoma 500 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
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East, but without reported trade. 
Bleachable fancy tallow was bid at 
7s@7%c, but was held at 8c, c.af. 
New York. The edible tallow market 
was quiet early with no change price- 
wise. Yellow grease sold at 6c, c.a.f. 
Chicago, steady. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 11%@11%c, 
f.o.b. River and 11%c, Chicago basis; 
original fancy tallow, 74@7%c; 
bleachable fancy tallow, 7@7%c; 
prime tallow, 6%4c; special tallow, 
6%c; No. 1 tallow. 6%c; and No. 2 
tallow. 54%@5%ac. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
Tec; B-white grease, 64c; yellow 
grease, 6c; house grease, 5'ec, and 
brown grease, 5%c. Choice white 
grease, all hog, was quoted at 8%c, 
c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Apr. 3, 1957 

Dried blood was quoted Wednes- 

day at $5 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $5@$5.25 per unit of ammonia 

and dry rendered tankage was priced 
at $1.10 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MARCH 29, 1957 
Prey. 

Open High Low Close 
ae % 2 Bk 

July .... 15.3% 5.2 2 

Sept. ... 15.1% 5.18 Be 
Oct. . 

Dec. 
Jan. 
Mar. 
May 


Sales: 


15.05 


14.97 


"* 44/93b 
378 lots. 


MONDAY, APRIL 1, 
15.30 
July 15.36 
Sept. .... 15. 15.19 
Oct. .... 16.0 15.10 
eee 5.05 15.08 
Jan. WER 
Mar. 
May ‘ 
Sales: 


May 


143 lots. 


TUESDAY, APRIL 2, 

. 15.25b 
15.29 

5.05b 

.. 15.00b 

.. 14.95b 

.. 14.95n 

. — 
.. 14.851 

Sales: 245 na 


WEDNESDAY, 
. 15.30b 
. 15.36 
.- 15.10b 
... 15.05b 
.. 14.98b 
. 14.98n 
.. 14.90b 
. 14.90b 
235 lots. 


May 


14, ‘90 
15.01 


May 
July 
Sept. 
Oct. 
Dec. 
Jan. 
Mar. 
May 
Sales: 


Cold Storage Hide Stocks 


Hides and pelts moved out of cold 
storage in February, volume falling 
to 99,688,000 Ibs. at the close of the 
month. This total compared with Jan- 
uary inventories of 105,923,000 Ibs., 
72,092,000 Ibs. a year earlier and 
the 68,950,000-Ib. average. 


42 


HIDES AND SKINS 





Higher asking prices of late last week 
fail to move stock, once trading was 
resumed this week—Some selection; 
sell lower—Trading in small packer 
and country hides slow, hingeing on 
big packer action—Calfskin stocks 
scant after heavy trading late last 
week at advance—Sheepskin market 
uneven, but little changed. 


CHICAGO 


PACKER HIDES: Buyers’ reluc- 
tance late last week to pay the higher 
asking prices resulted in sellers be- 
ing compelled to accept the steady 
bids put out on Tuesday, when trad- 
ing for the new week opened, and 
most of the week’s sales were made. 
Later in the week, some types of 
March saltings declined about ‘ac. 
Dullness prevailed and a number of 
selections could be purchased at last 
trading levels as the week ended, 
but demand was lacking 

The big packer hide market opened 
the new week quiet. Offerings of 
most selections were available at last 
week’s closing levels, but demand in 
general, was limited. Confirmed trad- 
ing involved only branded cow hides, 
Denver production, at 8%c, steady. 
Heavy trading developed on Tues- 
day, as sellers accepted lower bid 
prices. Virtually all selections moved 
at prices %c to 1%’c lower. Sales were 
estimated at around 40,000 pieces on 
Tuesday, and trade sources reported 
that stocks were mostly of April pro- 
duction. 

SMALL PACKER AND COUN- 
TRY HIDES: Country and small 
packer hides continued on the dull 
side. Sellers asked higher prices than 
tanners were willing to pay. Conse- 
quently, buyers marked time to await 





VEGETABLE OILS 
Apr. 3, 1957 
f.o.b. 


Wednesday, 

Crude cottonseed oil, 

Valley 

Southeast 

Texas 
Corn oil in tanks, 
Soybean oil, f.o.b. 
Peanut oil, f.o.b. 
Coconut oil, f.o.b. 
Cottonseed foots: 

Midwest and West Coast 


f.o.b, mills 
Decatur 

mills 

Pacific Coast ... 


OLEOMARGARINE 


Wednesday, Apr. 3, 
White domestic vegetable 
Yellow quarters 
Milk churned pastry 
Water churned pastry 


OLEO OILS 


Wednesday, Apr. 3, 1957 
Prime oleo stearine (slack barrels) .. 
Extra oleo oil (drums) 
Prime oleo oil (drums) 


12% G@12% 
174% @18 
@17% 
b—bid. pd. paid. 


n—nominal. a—asked. 


—— 


developments in the big packer hide 


market section. 


CALFSKINS AND KIPSKIN§, 
There has been very limited tra 
on skins of this category since th 
large volume of big packer heay 
calfskin sold last week at 2%c to h 


advance. 


SHEEPSKINS: Shearling pricy 
continued to fluctuate slightly, & 
pending on quality, seller, etc. Inte. 
est was reported to be better, with 
all selections selling slightly higher. 
No. 1 shearlings sold at 2.10@2.6), 
quality considered. No. 2’s bro 


1.75@1.90, and No. 3’s, 


.75 to 9%, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 
Bx; 3, 1957 
Lgt. native steers 
Hvy. nat, steers 
Ex. lgt. nat. steers 
Butt-brand. steers 
Colorado steers 
Hvy. Texas steers .... 
Light Texas steers ... 
Ex. lgt. Texas steers. 
Heavy native cows 
Light nat. cows 
Branded cows 
Native bulls 
Branded bulls 
Calfskins: 
Northerns, 10/15 ...50 @52% 
10 lbs./down 37% 
Kips, Nor., nat., 15/25. 31n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 1 - 84@ 9n 


Piet) 
PRK 


& 
® 


ee2 S2ees3 


bs. and over . 


SMALL PACKER SKINS 
Calfskins, all wts. ...28 @30 
Kipskins, all wts. 21 @28 


SHEEPSKINS 

Packer shearlings: 

No. 1 2.50 
ny 

Horsehides, 

Horsehides, 





trim, 


11 @12 
1134n 14%@15n 


N. Y. HIDE FUTURES 


FRIDAY, MARCH 29, 1957 


11.81b- Sa 
11.86 


Close 


12.30 


MONDAY, APRIL 1, 
11.30 11.30 
11.85 11.79 


12.50 12.50 


1957 


\. 12,75 
s: 13 lots. 


TUESDAY, APRIL 2, 1957 
o« SAR 7 EEO id 

..» 11.78-77 11.78 

--. 12,.18b 12.20 

... 12.38b 12.40 
..- 12.68b wens 
.. 12.80b 

: 47 lots. 


WEDNESDAY, APRIL 3, 
-+ 11.00b re 
- 11.65b 11.75 
12.10 


11.80 
12.20 


July 
Oct. 
Jan, 
Apr. 
July 


Sales: 14 lots. 


THURSDAY, APRIL 4, 1957 
es. £1.15 11.15 15 11.0 
11.65b ‘ 11. 


Apr. .. 
July ... 
Oct. 
Jan, 
7 er 
July ... 


Sales: 33 lots. 
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12.50b- 
12.75b- 9a 
12.90b-13.1ha 
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LIVESTOCK MARKETS ...Weekly Review 








Chicago Group Emphasizes 
More Even Cattle Marketing 


Need for more orderly marketing 
of cattle was emphasized during a 
meeting of packers, farmers, order 
buvers, commission men, truckers and 
sockyards’ company representatives 
in Chicago late last week. The feel- 
ing in the meat and livestock industry 
is that marketing of cattle is bunched 
up too much early in the week and 
not enough late in the week. The sit- 
yation is not peculiar to Chicago, but 
aists at most large livestock market- 
ing and meat packing centers. Cor- 
rective measures have been in effect 
it various markets for some time. 

General agreement was that better 
distribution of cattle supplies through- 
mut the week, rather than bunching 
m Monday and Wednesday, would 
benefit all segments of the cattle and 
meat industry. The meeting was 
called by the Corn Belt Livestock 


848 Feeders’ Association. 


Arguments in favor of leveling off 
shipments of cattle to market out- 
numbered those of dissenters by a 
wide margin. One negative argument 
pointed out that the best quality stock 
are usually marketed on Monday, 
and it is on that day when order 
buyers are out in quest of supplies to 
fll eastern orders for that week’s 
slaughter. But this point was quickly 
quashed by a statement of an order 
buyer that current fast rail service 
to eastern meat packing centers makes 
possible same week slaughter from 
even Thursday purchases. Points in 
favor of even distribution of cattle 
shipments over the whole week were 
tumerous, including better prices to 
farmers, less chance of injury to ani- 
mals, higher profits to packers, and 
kss pressure on transportation facil- 
ities, especially on truckers. 


LIVESTOCK AT 63 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 63 public markets 
during Feb. 1957 and 1956 as re- 
ported by the U. S. Department of 
Agriculture: 


CATTLE 
Salable Total Local 
receipts receipts slaughter 
February 1957. 1,262,986 1,462,474 909,284 
January 1957.. 1,552,080 1,825,707 1,124,983 
February 1956. 1,328,171 1,554,671 945.486 
Jan.-Feb. 1957. 2,815,066 3,288,181 2.034.267 
Jan.-Feb. 1956. 3,026,218 3,529,435 2,129,293 
5-yr. av. (Feb. 
1952-56) .. 1,218,245 1,421,506 823,909 
CALVES 
February 1957. 237,751 307.049 181.797 
January 1957.. 296,113 376,827 224,789 
February 1956. 249,200 315.748 201,950 
Jan.-Feb, 1957. 533,864 683,876 406.586 
Jan.-Feb. 1956. 550,265 699 948 430.006 
5-yr. av. (Feb. 
1952-56) .... 247,802 306,212 181,838 
HOGS 
February 1957. 1,865,013 2,622,098 1,929,771 
January 1957.. 2,140,975 3,029,702 2,193,745 
February 1956. 2,341,694 3,261,857 2.378.403 
Jan.-Feb. 1957. 4,005,988 5,651.8) 4.123.516 
Jan.-Feb, 1956. 5,116,260 7,173,035 5,132,191 
5-yr. av. (Feb. 
1952-56) .... 2,012,022 2,827,121 1,994.737 
SHEEP AND LAMBS 
January 1957.. 682,048 1,204,088 647.788 
February 1957. 525,463 942,959 506.406 
February 1956. 559,804 993.795 572.640 
Jan.-Feb, 1957. 1,207,511 2,147,047 1,154,194 
Jan.-Feb. 1956. 1,267,821 2,241,806 1.270.315 
5-yr. av. (Feb. 
1952-56) 564,702 1,014,918 548,259 


Dr. Burroughs To Talk On _ 
Stilbestrol At WSC April 26 


Stilbestrol—the research discovery 
that’s keeping beefsteak producers in 
business in spite of depressed prices 
—will be a featured topic at the third 
annual beef cattle day at Washing- 
ton State College, Pullman, on April 
26. 

The story of stilbestrol will be told 
by the nation’s leading research au- 
thority on the subject, Dr. Wise Bur- 
roughs of Iowa State College. Dr. 
Burroughs directed the research at 
Iowa State which was responsible for 
the current widespread use of the 
synthetic female hormone in the fat- 
tening ration of steers. 


Expect Hog Slaughter In 
Canada To Decline This Year 


Recent forecasts by the Canadian 
Department of Agriculture placed in- 
spected hog slaughter at 5,496,000 
head for 1957. This is an 8 per cent 
drop from the 1956 total of 5,959,- 
605 head. Although farrowings are 
expected to rise during the 1957 
spring season, this will have little ef- 
fect on slaughter before 1958. 

Inspected slaughter is expected to 
drop 11 per cent during the first 
quarter, 10 per cent during the sec- 
ond quarter, and 4 per cent during 
the last half of 1957 from the same 
period last year. January slaughter 
was 18 per cent below last year. 

Although hog slaughter is expected 
to fall during 1957, domestic pork 
consumption, which rose 4 per cent 
in 1956, is expected to continue to 
increase. This would necessitate a re- 
duction in pork exports. The United 
States, which takes about 80 per cent 
of Canada’s pork exports, imported 
51,200,000 Ibs. of pork and pork 
products from Canada in 1956. 

Canadian hog prices declined sharp- 
ly in late 1955 and early 1956. Hog 
feed price ratios were below average 
and hog production became relative- 
ly unprofitable. After reaching a low 
in early 1956 hog prices increased 
sharply later in the year. 


FEB. KILL BY REGIONS 


United States federally inspected 
slaughter by regions in February 
1957, with totals compared in 000’s: 


Sheep & 

Region Cattle Calves Hogs Lambs 
N. Atl, States ...... 116 82 534 175 
S. At Gtetes ...... 39 30 271 wes 
N.C. States— Bast.... 304 200 1,281 113 
N.C. States—N.W. .. 438 96 1,753 392 
N.C. States—S.W. .. 150 21 455 73 
S. Central States .... 161 76 411 57 
Mountain States ..... 94 6 83 122 
Pacific States ........ 185 38 197 159 
Totals, Feb, 1957...1.488 550 4.985 1.091 
Totals, Jan. 1957...1,851 657 5,655 1.333 
Totals, Feb, 1956...1,484 586 5,922 1.163 








INCREASE YIELD WITH 



















Vitaphos 


¢ 


IMPROVE QUALITY & APPEARANCE 


st Phosphate Meat and Fat Homogenizer Made in U.S.A 
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BLOOMINGTON, ILL. 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C, 
FT. WAYNE, IND. 
FULTON, KY. 
JACKSON, MISS. 
JONESBORO, ARK. 








CHATTANOOGA, TENN. 





No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 


LAFAYETTE, IND. 
LOUISVILLE, KY, 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
VALPARAISO, IND. 


KENNETT-MURRAY 


Livestock suvins 





PACKERS’ 
PURCHASES 


Purchases of livestock by pack- 
ers at principal centers for the 
week ended Saturday, March 30. 
1957, as reported to The National 
Provisioner: 


CHICAGO 
Armour, 12,844 hogs; Shippers. 
9,012 hogs; and Others, 17,442 
hogs. 
Totals: 25,186 cattle. 703 calves, 
39.298 hogs and 2,718 sheep. 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 4,932 4,103 3,193 
Cudahy 2,598 4,161 1,891 
Swift ..... 4.130 5,390 1,975 
Wilson ... 2.646 3.118 621 
Neb. Beef. 554 $84 ee 
Am, Stores 677 
Cornhusker 796 
O'Neill ... 699 
R. & C. .. 823 
Eagle .... 270 


Gr. Omaha. 966 
Rothschild... 1,290 





Kingan ... 977 
Omaha ... 541 
Union .... 976 
Others .... 710 
Totals ..22,875 22.235 7,680 


KANSAS CITY 


Cattle = Herd Sheep 
Armour... 2,092 38 918 
Swift . 


; 1. id aot ry O18 2.159 
Wilson . 1,15 -.. 4,051 vas 
Butchers 4923 57 877 477 


Others . 1,312 2,174 538 
Totals.11,196 1,008 14,258 4,092 
E, 8ST. LOUIS 


Cattle Calves Hogs Sheep 
Armour... 2,949 695 12,722 1,991 





Swift ‘ 3. th » — 16.209 1.523 

Hunter . P 8,240 
Heil aie me 
Krey . 11,593 

Totals. 7,812 2,196 50,227 3.514 

8ST, JOSEPH 

Cattle Calves Hogs Sheep 

Swift .. 1,869 213 8,814 3,887 

Armour.. 2.249 160 6.4382 1,174 

Others . 4, 355 3,491 379 

Totals* 8, 8.473 873 18.737 5.440 


*Do not include 312 cattle. 104 
calves, 5.969 hogs and 1,673 sheep 
direct to packers. 











sIOUx CITY 
Cattle Calves Hogs Sheep 

Armour.. 3,72 .. 6.758 2,141 
Swift .. 3.638 3.159 840 
8.C. Dr. 

Beef . 2,160 
Raskin . 556 - aie ce 
Butchers 309 ae “om 
Others . 6.254 2 17,132 40 

Totals . 16,637 2 27, 07,049 8.021 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 1,040 201 2,932 Bye 
Dunn .. ¢ phis 
Sunflower 67 Son atid 
Dold ... 117 ee 888 
Excel .. 785 re 0% 
Kansas. . 14 ae nee a 
Armour. . 34 ie ax 796 
Swift “te ne ose 1.298 
Others . 658 res 103 502 

Totals. 2,812 201 3.923 2.596 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour... 726 101 1,027 850 
Wilson . 1,118 216 1,720 537 
Others . 2,084 242 1,124 ee 


Totals* 3,878 559 3,871 1,387 


*Do not include 1.026 cattle, 188 
calves, 10.233 hogs and 1,694 sheep 
direct to packers. 

LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour. . 93 Be are 
Cudahy.. 24 ae 50 
Swift .. 248 yes ew 
Wilson . 46 

Com’l .. 726 ce 
Ideal .. 495 De a 
Gr. West. 381 tT 2A1 
United . 350 we 241 
Atlas... 325 ae 
Salter .. 227 


Others . 1.343 385 864 
Totals. 4,258 385 1,396 
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DENVER 
Cattle _ Hogs Sheep 
Armour... 1,021 4,359 
Swift - 1,541 130 2 914 6,357 
Cudahy . 1,281 82 5,635 171 
Wilson . 448 Als --. 8,518 
Others . 6,049 1 155 428 


Totals.10,340 217 8,704 14,833 





CINCINNATI 
Cattle Calves — Sheep 
Gall.... 299 
Schlachte ee 106 "43 sae 
Others . 3,334 976 13, 652 13 
Totals. 3,440 1,019 13,652 312 
ST. PAUL 

Cattle Calves Hogs Sheep 

Armour.. 5,870 


3.744 13,768 1.866 






Bartusch 1 .422 
Rifkin 914 
Superior. 1 


“39 














Swift 
Others 358 * 
Totals.18,943 10,731 46.151 5,681 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 611 1,082 1,698 4,924 
Swift . 1,370 335 1,304 9.446 
ee a. ae 6 ree eee 
‘ity 229 2 125 
Reschtha 72 17 aie 
Totals. 2,760 1,442 3,127 14.370 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
Mar. 30 week 1956 
Cattle .139,320 154,700 159,121 
Hogs .-262,387 249,863 273,501 
Sheep . 65,644 72,710 88,771 
Des Moines, April 3— 


Prices on hogs at the ten 
concentration yards in Iowa 
and Minnesota were quoted 
by the USDA as follows: 


Barrows, gilts, U.S. No. 1-3: 
120-180 Ibs. . -$14.40@16.75 
180-240 Ibs. ....... 16.40@17.85 
a) eee 16.60@17.75 
270-830 Ibs. ....... 16.05@17.00 

Sows, U.S. No. 1-3: 

270-380 lbs. ....... 16.00@17.00 
330-400 Ibs. ........ 15.50@16.50 
400-550 Ibs. ....... 14.50@16.09 


Corn belt hog receipts 
were reported by the U. S. 





Department of Agriculture 
as follows: 

This Last Last 

week week year 

est. actual actual 
Mar. 28 .. 49,500 57,000 70,000 
Mar. 29 .. 52,000 51,000 43,000 
Mar. 30 .. 31,500 35,500 35,000 
Apr. 1 ... 62,500 52,500 74,000 
Apr. 2 ... 59,000 77,500 64,000 
Apr. 3 - 50,000 55,000 ,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
Apr. 3 were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $21.00@22.50 
Steers, good ...... 19.00@ 20.50 
Heifers, gd. & ch... 18.50@21.50 
Strs. & hfrs., stand. 16.00@18.50 
Cows, util. & com’l. 11.50@14.50 
Cows, can. & cut... 9.00@12.50 
Bulls, util. & com’l. 14.00@16.00 


Bulls, good (beef) .. 
VEALERS: 

Good & prime ..... 21.50@27.00 

Calves, gd. & ch.... 15.00@20.00 


HOGS, U.S. No. 1-3: 


None quoted 


120/160 lbs. ....... 15.00@16.50 
160/180 Ibs. ....... 16.50@17.75 
180/200 lbs. ....... 17.75@18.50 
200/220 Ibs. ....... 17.75@18.50 
220/240 ibe. ....... 17.75@18.40 
240/270 Ibs. ....... 17.25@18.00 
270/300 lbs. ....... 17.00@17.50 
300/330 Ibs. ....... 17.00@17.25 
Sows, U.S. No. 1-3, 

180/360 Ibs. .... 16.00@17.00 

LAMBS: 

Gd. & ch. (wooled). 22.00@24.00 
Spriagers | ov ceccces 26.00 only 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the weg, 
ended Mar. 30, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 













8 
Cattle Calves Hogs Toe 
Boston, New York City Area! . 12,911 12,234 57,753 35,00 
Baltimore, Philadelphia ......... 8,214 927 32,075 3.148 
Cin., Cleve., Detroit., Indpls. .... é 9,637 110,468 12,54 
TORO BP OR ons on 5 00 e'scs ; . 8,730 52,168 
St. Paul-Wis. Areas? i 5 34,277 93.524 4 
St. Louis Area® .... 3,701 93,713 6.68 
Sioux City-So. Dak 53,475 10.5% 
Omaha Area 521 60,611 
Kansas City 1,659 29.155 = 
Iowa-So. Minnesota® 15,010 266,046 23.49 
ae Evansville, 7 
MEE. “comcpstvespete 7.564 57,737 5 
Gearete- a ped DT eee 2,570 7,207 “ 
St. Jo’ph., Wichita, Okla. 2,721 44,356 9,988 
Ft. Worth, Dallas, San Antonio 6,782 20,430 1 
Denver, Ogden, Salt Lake City 501 13,529 
Los Angeles, San Fran. Areas? 3,774 27,550 
Portland, Seattle, Spokane 38: 15,225 
Grand Totals ............- 110,992 1,065,022 
Totals, same week 1956 ....... 104,774 1,093,929 25010 


1Includes Brooklyn, Newark and Jersey City. Includes St. Paul, {%, 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wi 
3Ineludes St. Louis National Stockyards, E. St. Louis, Ill., and St, Louis, 
Mo. ‘Includes Sioux Falls, Huron, Mitchell, Madison, and Watertow, 
S. Dak. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason (ity, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Ie, 
Austin, Minn. *Includes Birmingham, Dothan, Montgomery, Ala., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton. Ga TIneludes 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended March 23 compared with 
the same time 1956 was reported to the National Pr 
visioner by the Canadian Department of Agriculture a 





follows: 
GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
UP to Good and Grade Bt 00d 
Stockyards 1000 lbs. Choice Dressed area 
1957 56 1957 1956 1957 1956 1957 
Toronto : $26.36 $28.50 $22.50 $22.39 an 
Montreal .00 20.00 29.00 22.00 9.00 17.0 
Winnipeg i 24.76 20.00 18.27 190 
Calgary 5 2 19.90 18.90 18.50 17 
Edmonton 3. 25.75 28.25 19.50 18.90 18:0 
Lethbridge yf; 18. hie 19.00 19.00 
Pr, Albert 6.00 éj 23.75 22.50 18.50 16.80 
Moose Jaw . 16.00 15.25 21.10 19.50 18.50 RRA: 
Saskatoon ... 16.50 15.80 22.00 23.25 18.50 16.50 160 
Regina ..... 16.00 4.75 23.00 21.75 18.50 16.00 
Vancouver .. 17.50 15.90 28.00 22.40 pa ‘ 


*Canadian government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama and Jacksonville, Florida, dur- 
ing week ended March 29: 

Cattle 


Calves Hogs 
Week ended March 29 ....... 2,752 771 20,10 
Week previous (five days) ... . 8,332 816 20,288 
Corresponding week last year 3,940 1,048 16,048 








LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Apt 
3 were as follows: : 


LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Apr. 











3 were as follows: 

CATTLE: Cwt. CATTLE: oll 
Steers, gd. & pr... .$19.50@22.75 Steers, prime ..... .00GA.t 
Steers, util. & std.. 14.00@18.50 Steers, choice ..... 20.75 2} 
Heifers, gd. & ch... 19.00@22.00 Steers, good ...... 18.00 oy 
Cows, util. & com'l. 12.50@15.00 Heifers, prime » 21,.@ee 
Cows, can. & cut... 10.00@12.75 Heifers, gd. & ch... 17.50 i? 
Bulls, Se 13.50@15.00 Cows, util. & com'l. 12.50 dpe 

Cows, can. & cut... 10.0062 

VEALERS: Bulls, cut. & com’l. 12.00@ 
Good & choice - 18.00@21.00 Bulls, good (beef).. None 
Calves. gd. & ch... None quoted HOGS, U.S. No. 1-3: i 

HOGS, U.S. No. 1-3: 180/200 Ibs. ......- 17.50@18.4 
180/200 Ibs. ...... 17.50@18.50 200/220 Ibs. ......- 17. ap 
le et Se 17.75@18.65 220/240 Ibs. ......- 17.1@ 
220/240 Tbs. ...... 17.75@18.75 240/270 Ibs. ......- 17.50 
240/270 sage areas 17.50@18.25 270/300 Ibs. ......- 17.00 
Sows, U.S. Sows) U.S. No. ie 

270/360 ee Tee ” 16.25@17.00 270/360 Ibs. 

LAMBS: LAMBS: 

Good & choice .... 23.00@24.50 Gd. & pr. bens? 
Springers .......... 25.50@26.00 Gd, & ch. (shorn).. 
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SLAUGHTER CHICAGO LIVESTOCK LIVESTOCK PRICES AT LEADING MARKETS 


Supplies of livestock at the Chi- i 
ted REPORTS cua’ Vales Stockyards for current Livestock prices at five western markets on Tuesday, 
pecial reports to THE NATION- "4 comparative periods: i] 2 F A 
ar PROVISIONER, showing the RECEIPTS April os Wer reported by the Agricultural Marketing 
pumber of livestock slaughtered at Cattle Calves Hogs Sheep Service, Livestock Division, as follows: 
Sheepg 13 centers for the week ended far. 28. 2,502 386 8,836 1,552 
em 2. SBF, compared: Mar. 29. 728 111 5,756 1,273 St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
35,008 CATTLE Mar. 30. 2,990 84 1,972 8 
im Week cor, APY. 1..17,924 205 8,451 2,657 HOGS (Includes Bulk of Sales): 
ae sea Prev. week APF. 2.. 7,000 300 10,000 2,000 
194 Mar.30 week 1956 APF. 3..14,000 200 8,000 1100 BARROWS & GILTS: - 
ia hicagot 25,186 26,393 21,317 “Week 80 Rr aes U.S. No. 1-3: 
WME fan, Cityd. 12.204 15,289 15-751 yf", 38.024 = 705 24,451 5,757 120-140 Ibs. .$15.50-17.00 None qtd. None qtd. None qtd. None atd. 
351 F Omaha"? Ey 27,782 26.476 yy" Ag0.40,565 1,125 31,345 4.816 140-160 Ibs.. 16.50-17.50 None qtd. None qtd. None qtd. $16.00-17.00 
80 Bp. St. Louist 10.008 9.970 10.708 5 Sears 160-180 Ibs.. 17.25-18.00 $15.50-17.25 $15.50-16.75 $15.75-17.00 16.75-17.25 
aed b oeee: ites 12880 1Sts3 ago ...25,917 1,358 32,010 9,029 180-200 Ibs.. 17.75-18.10 17.00-18.35 16.85-17.75 17.25-18.00 17.25-18.25 
A wichita’? | 2804 3'554 4.197 *Including 146 cattle, 4,732 hogs 200-220 Ibs.. 17.50-18.25 17.50-18.35 17.50-18.00 17.50-18.00 17.25-18.25 
«. § New York & ; ; and 520 sheep direct to packers. 220-240 Ibs.. 17.25-18.25 17.50-18.35 17.50-18.00 17.50-18.00 17.25-18.25 
99H Jer, Cityt 12.911 13,322 9.830 


240-270 Ibs.. 17.00-18,00 17.40-17.75 17.00-17.65 17.25-17.75 17.00-18.25 
1588 § okla, City*t 5.651 8.141 9.466 SHIPMENTS 































1 3 : 5 mae 270-300 Ibs.. 16.75-17.25 17.10-17.60 16.75-17.25 17.00-17.25 16.75-17.25 
2m eet. 10.028 10,968 Tone Mar 30. eh > bee err 300-330 Ibs.. None qtd. 16.75-17.25 None qtd. 16.75-17.00 None qtd. 
3288 st Pault .. 16,115 14,995 14.263 Mar. 30. 91 ey 132 coe 330-360 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
ae Milwaukeet.. 5.217 4.889 3.821 Apr. 1.. $438 Sat 1 - Medium: 

f —_—_—_—_—_—_- -—_—_———- Ape. 2.54 eee 5 3-291 S os 4 4 5 % 5.25- 25- 

a. ignvis 1054s aes Ae 8 kee te a 160-220 Ibs.. 16.75-17.25 15.00-17.50 15.00-17.00 15.25-17.00 16.25-17.00 
Paul, &, Week so SOWS.: 
ay, Wis Pacsty far ...18,428 ... 4,137 1,699 US. Ne. 18: 

t.' Louis, ... 80,286 25,899 34.840 Wk. 19,622 60 4,892 1,999 sic dele Be s 
atertomr fc ’Gityi. 14258 159118 14:599 Yr. ago.17'320 67-3522 1°08 180-270 lIbs.. 16.500nly Noneqtd. Noneqtd. Noneatd. 16.50-16.75 

Son Qity,§ Omaha*t .. 42,004 46,316 50.623 2 years 270-300 lbs.. 16.50 only None qtd. 16.00-16.25 None qtd. 16.25-16.50 

bert Tas, E. St. Louist 50.227 51.801 34.413 ago ... 8,573 148 5,007 2,949 300-330 lIbs.. 16.50 only Noneqtd. 16.00-16.25 16.00-16.75 16.25-16.50 

Mla., ani St. Josephi. 21.215 22.305 26,795 330-360 Ibs.. 16.25-16.50 None qtd. 15.75-16.25 16.00-16.75 16.00-16.25 

b ) CAR RE eH re 360-400 Ibs.. 16,00-16.25 16.25-16.75 15.50-15.75 16.00-16.75 15.75-16.25 

New York & f i Cattle -.. 196 881 176 676 400-450 Ibs.. 15.75-16.00 16.00-16.50 15.50-15.75 15.25-16.00 15.50-16.00 
—uuies | Jer. Cityt 57,753 57.701 58.089 Calves ........ 5.547 7760 450-550 Ibs.. 15.25-15.75 15.25-16.00 15.25-15.50 15.25-16.00 15.00-15.75 

Okla, City*t 14,104 12'386 15.617 Hogs 211'324 249° 625 

Cincinnati§.. 11,792 14,3858 13,074 gneep 1 )' 177! “39'324 “45483 Boars & Stags, 

RKETS Manes... 10,001 8.042 4004 (Te tots * Os all wts. .. 11.75-13.50 None qtd. None qtd. Noneqtd. None qtd. 

St. Pault .. 34.005 35.429 32.494 TOTAL MARCH SHIPMENTS 
des off Milwaukeet.. 4,819 4,455 4.733 1957 1956 SLAUGHTER CATTLE & CALVES: 

: = ——- ———_ Cattle © ...6.... 98,146 5, : 
kets inf] Totals ...316,295 321,975 324,328 Hogs” 111111” 33.575 30608 gee ia 
Shepp hose 14,161 15,589 oe $ : a 5 

ed with SHEEP 700- 900 lbs.. None qtd. None qtd. None qtd. Noneqtd. None qtd. 

Chieagot ... 2.718 2,719 2.457 900-1100 Ibs.. None qtd. 23.75-26.00 None qtd.  22.75-24.50 23.00-24.50 
al Pro} Kins city?. 4002 6.217 10.709 CHICAGO HOG PURCHASES 1100-1300 Ibs.. None qtd. 24.25-26.50 22.75-24.00 23.00-24.75 28.00-24.50 
ture asf Omaha*t .. 8.289 10.607 9.914 Supplies of hogs purchased at Chi- 1300-1500 Ibs.. None qtd. 28.75-26.50 22.50-23.50 22.75-24.75 22.50-24.00 

BE. St. Louist 3,514 3.262 2.638 Cage. wéek ended: Wes. A 3: é 

St. Josepht. 4.550 9.004 12.393 80, one ed., ADE.: Os Choice: 

Sionx Cityt. 2.461 2.323 3.803 Week Week 700- 900 Ibs.. 20,75-23.00 20.75-23.75 None qtd.  20,25-22.75 20.00-23.00 
anne f Wietlte®s 2168 1.682 2.007 Es Bre 900-1100 Ibs. 24,00-23.50 20.75-24.25 21.00-23.00 20.50-23.00 19.50-23.00 
; New Yor 5 s . 22 ae 1100-1300 Ibs..-21.00-23.50 20.50-24.25 20.75-23.00 20.50-23.00 19.50-23.00 
Good Jer, Cityt 35.006 35,185 37.722 Packers’ purch. .. 26,919 29,780 pe on 
dyweigisf Okla’ City*t 3,081 4°342 °4°748 Shippers’ purch. |. 8039 9'280 1300-1500 Ibs.. 20.75-23.75 20.50-24.25 20.25-22.75 20.50-23.00 19.50-23.00 
| 19% § Cincinnati§.. 433 221 514 aA Good: 

4 i Deaver$ = a ye eae Totals ......... 34,958 39,060 700- 900 Ibs.. 18.50-21.00 18.00-20.00 18.75-21.00 18.25-20.25 18.00-20.00 

au ee « re 0,008 4 x ~ - 
f . . . 0 900-1100 Ibs.. 18.50-21.00 18.50-20.00 19.00-21.00 18.25-20.50 18.00-20.00 
a 2} 8 59 

an oeet.. Se os 8 LIVESTOCK RECEIPTS 1100-1300 Ibs.. 18.50-21.00 18.50-20.00 19.00-21.00 18.25-20.50 18.00-19.50 

90 180% Totals ... 91,043 97,940 102,572 ‘ Standard, 

i, ana calves Receipts at 20 markets all wts. .. 16.00-18.50 16,00-17.50 16.00-18.50 16.00-18.50 16.00-18.00 

Re is Federally inspected slaughter. for the week ended Friday, hepa 13.56-10.00 -14.907006: thieaaen laeee 

50 16.08 including directs. . . “ all wts. .. 13.5 . -00-16. 3.50-16. 3.00-16.00 13.00-16.00 

OO 16.50 tStockyards sales for local slaugh- Mar. 29, with comparisons: 

.. off ter, §Stockyards receipts for local Cattle Hogs Sheep HEIFERS: 

slaughter, including directs. Week to Prime: 

date 234,000 412,000 137,000 600- 800 Ibs.. None qtd. Noneqtd. Noneqtd. Noneqtd. 21.00-22.00 
ae Previous 800-1000 Ibs.. None qtd. 22.25-22.50 N td. 21.75-22.75 21.00-22. 
CANADIAN KILL gee, 267.000 438,000 148,000 Ghedeas 7 os bates 00 
Same wk, f 
Inspected slaughter of 1956 253,000 465.000 162,000 600- 800 Ibs.. 20.00-22.00 20.50-22.00 20.75-22.25 20.00-21.75 19.00-21.00 

: ; 1957 to 800-1000 Ibs.. 19.75-22.00 20.50-22.00 20.75-22.25 20.00-21.75 19.00-21.00 

at stock-§ livestock in Canada for inte 3,350,000 5,655,000 1,948,000 Sona 
to 

‘fton. 1 week ended Mar. 23: Mate 8.551.000 7.41 500- 700 Ibs.. 18.00-20.00 18.00-20.00 18.00-20.75 18.00-20.00 17.50-19.00 
i ae Senin si ee 700- 900 Ibs.. 18.00-20.00 18.00-20.00 18.00-20.75 18.00-20.00 17.50-19.00 
pic od See oe PACIFIC COAST LIVESTOCK Standard, 

e tee ei all wts. .. 15.75-18.00 16.00-17.75 15.00-18.00 15.50-18.00 15.00-17.50 
ended week Receipts at leading Pacific Coast ; 

Hogs Mar. 23 1956 markets, week ended Mar. 28: Utility, 

opimm Western Canada. 16,351 16,304 Cattle Calves Hogs Sheep all wts. .. 13.50-15.75 14.00-16.00 12.50-15.00 13.00-15.50 12.00-15.00 

20.988 Eastern Canada.. 15,510 18,396 Los Ang..4,450 580 1,260 2 cows: 

168 Ls NP 'tland. 3.875 -250°1,818 1.200 5 

Metete. ooo kes 31,861 34,700 San. Fran. 425 10 580 280 Commercial, 

—— HOGS all wts. .. 18.50-15.00 14.00-15.00 13.50-14.50 18.50-15.00 13.00-14.50 

) West B72 LIVESTOCK PRICES Utility, 

ICES ne ae fis «6S AT all wts. .. 12.00-13.50 13.00-14.00 12.50-13.50 12.25-13.50 11.50-13.00 

ITY m tale saan * LOUISVILLE Can. & cut., 

OO soc. 9.345 185.587 : : ; 5 e " ¥ 

Be Althog eareasies 5 5.587 Livestock prices at Louis- all wts. .. 9.00-11.50 10.00-12.50 10.00-12.75 10.00-12.00 9.50-11.50 
Sioux aa 117,988 144,790 : BULLS (Yrls. Excl.), All Weights: 

LY, Apr. SHEEP ville on Wednesday, Apr. Goede sce None qtd. Noneqtd. Noneqtd. Noneqtd. , 12.00-13.00 

Western Canada. 4,002 4.269 3 were as follows: Commercial . 15.00-16.00 15.75-16.50 14.00-15.00 14.50-15.25° 12.00-13.00 

Eastern Canada.. 2.445 2.741 oarTLE: Cwt Utility ... 14.00-15.00 14.50-16.00 13.00-14.00 13.50-14.50 12.00-14.50 

heii sae oes Sraaek chiA os $21.00@ 22.00 Cutter ...... 10.00-14.00 13.25-14.50 10.00-13.00 11.00-13.50 12.00-14.50 
Weecccce 447 .010 ee —. eas & ne i aaee ie VEALERS, All Weights: 
NEW YORK RECEIPTS Cows. util. & com’l, 12.50@14.00 Ch. & pr.... 23.00-27.00 26.00-28.00 21.00-22.00 23.00-25.00 21.00-26.00 
Cows. can, & cut... 10.00@12.50 Stand. & gd. 13.00-22.00 15.00-25.00 15.00-21.00 15.00-21.00 15.00-21.00 
Bulls, util. & com'l. 14.00@15.50 
Receipts of livestock at yparprs. - CALVES (500 Lbs. Down): 
~ prime ... 26.00@27.00 Ch. & pr.... 17.00-20.00 None qtd. 18.00-20.00 None qtd. 17.00-19.00 

Jersey city and 41st st., nor yy nei Stand. & gd.. 14.00-18.00 None qtd. 18.00-17.00 None qtd. 13.00-17.00 

New York market for week Util. & stand. .... 15.00@22.00 

ended Mar. 30: HOGS, U.S. No. 1-3: SHEEP & LAMBS: 

ar. 180/200 Ibs. .....-- 17.75@18.25 LAMBS (110 Lbs. Down): 
Cattle Calves Hogs* Shee 200/220 Ibs. ....... 17.75@18.25 Ch. & pr.... 23.25-24.00 28.50-24.25 23.00 only 28.50-23.75 22.50-23.00 

Sable... 146 38a 220/240 Ibs. ....... 17.75@18.25 Gd. & ch.... 21.50-28.00 None qtd. 21.75 only 22.50-23.50 22.00-22.75 

Total (incl. 240/270 Ibs. ....... 17.00@18.00 Ss 

directs)..2,888 731 17.945 8,731 Sows, U.S. No. 1-3, LAMBS (105 Lbs. Down) (Shorn): 
Prev. wk.: ; ; Loar ag eee 15.75@16.00 Ch. & pr.... Noneqtd. 22.00 only 22.00 only 22.00-22.50 20.60 only 
Salable . 16¢ ‘ Sows, U.S. No. 1- Gd. & ch.... 20.00-21.75 None qtd. None qtd.  20.75-22.00 None qtd. 

—. HSS oo 300/400 ibs. ..... " 15.50@15.75 : i ee is 

directs)..2,962 726 16.768 9,650 LAMBS: EWES (Wooled): 

ee : / Choice & prime .... 24.00@25.00 Gd. & ch.... 8.00- 9.50 7.50- 9.00 None gtd. 7.50- 9.50 6.50- 8.00 

‘Including hogs at 31st St. Good & choice ..... 20.00@23.00 Cull & util.. 6.00- 8.00 5.00- 7.50 None qtd. 4.00- 7.50 4.50- 6.50 
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523 EAST CONGRESS 


A ASMUS BROS. INC. ¥4 


Spice Importers and Grinders 


~S 


DETROIT 26, MICHIGAN 





CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 
words, $5.00; additional words, 20c each. 
“Position Wanted,” special rate: minimum 
20 words, $3.50; additional words, 20c 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 
$11.00 per inch. Contract rates on request. 


75c per line. Displayed, 


Unless Specifically instructed Otherwise, All 
Advertisements Will Be Inserted Over a Blind Box 


Ci 


a 


CLASSIFIED ADVERTISING PAYABLE IN ADVANK 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


MANAGER-SUPERINTENDENT: Experienced in 
all phases of edible and inedible rendering busi- 
ness. 12 years’ experience: costs, yields, plant 
maintenance, production, modern trend manage- 
ment. Would prefer southern or western plants. 
W-121, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, I 








SALESMAN: Vast experience in metropolitan New 
York wholesale markets, chains, pork, provisions 
and smoked meats. Also experienced specialized 
equipment for packinghouses. W-112, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N.Y. 





EXPERT SAUSAGE MAKER: Production superin- 
tendent. 22 years’ experience in all phases. Best 
references. Available on short notice. Will go 
anywhere. W-114, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: 
itable pork operations, manufacturing yields, or- 
ganization. production, costs. Available. W-97, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il, 


Practical, prof- 





SAUSAGE FOREMAN: Desires position with grow- 
ing concern, Have both federal and state experi- 
ence. W-109, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: 25 years’ 
phases of processing meats. 
ern methods and techniques. 
TIONAL PROVISIONER, 15 
eago 10, Ill 


experience in all 
Familiar with mod- 

W-120, THE NA- 
W. Huron St., Chi- 





MEAT TECHNOLOGIST: Experienced man desires 
opening in product development or control, in 
south or southwest. W-122, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN: 17 years’ wholesale experience, bon- 
ing expert. Seeks position for inside or outside 
sales with a reliable concern. W-124, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill 


46 


POSITION WANTED 


HELP WANTED 





MANAGER or SUPERINTENDENT 
With unusual proven ability to establish good 
practices in all divisions and set up controls to 
maintain same, Age 48, 28 years’ experience in 
large and small plants. 21 years with one com- 
pany, 12 successful years as manager or superin- 
tendent. Complete resumé and references fur- 
nished if interested. 
W-107, THE NATIONAL PROVISIONER 

15 W. Huron 8t. Chicago 10, Ill. 


MANAGEMENT CONSULTANTS 
Let us help you with your problems in Organiza- 
tion, Management, Production, Labor Relations, 
Sales and Marketing. 
LEE B. REIFEL & ASSOCIATES 
216 Bank of Wood County Bldg. 
Bowling Green, Ohio 








MEAT PACKING CONSULTANT 


Practical experience forty years, all phases of 
the industry, including sales, management, etc. 
Retired, available for special assignments. Will 
render assistance to any company, large or small, 
temporary relief, building business, sale of plant, 
etc. Free to go anywhere. W-108, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, 1, 





CONSULTANT: Results, pork, yields, costs, sau- 
sage, canning, etc, Practical, rates. Inquiries 
invited. W-96, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


PACKING PLANT MANAGER: Wanted to take 
charge of two bed beef kill and sausage plant 
in excellent midwest city. Our facilities are in 
excellent condition and we are seriously con- 
templating material expansion. Applicant must 
furnish references as to qualifications. ability 
and character and send complete resumé of ex- 
perience, in what capacities employed, type and 
size of plants, salary required, family status, 
phone number etc, All replies confidential. W-99 
THE NATIONAL PROVISIONER, 15 W. Huron 











St., Chicago 10, Tl. 





GOOD OPPORTUNITY © 
FOR A MAN WHO UNDERSTAN 
THE MANUFACTURE OF DI 
SAUSAGE. MUST KNOW PRO 
ESSING OF DRY SALAMI, GENO 


BE 4 


MORTADELLA AND ALL ITAL 
STYLE SAUSAGE. WRITE € 
PHONE ; 

CHAS. HOLLENBACH, INC, 


2653 Ogden Avenue, Chicago 8, I b 


Phone LAwndale 1-2500 





SALESMEN 


CALLING ON SAUSAGE 
MANUFACTURERS 
SELLING: 
Seasonings, Cures, Binders af 
Specialty Items. 
LIBERAL DRAWINGS AGAINS 
COMMISSION. IT WILL BE W. 
WORTH YOUR WHILE GETT 
IN TOUCH WITH US. 
CONCENTRATED SEASONIN 
INC. J 
P.O. Box 29 Middle Village 79, Ms 
SAUSAGE MAKER: Wanted for small 5 
Modern kitchen. Must know his business.” 


ARD LATE, THURMONT, MARYLAND, — 
4551. 





THE NATIONAL PROVISIONER, APRIL 6, 


ea pe 








